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Our unceasing search for better ways 
to cure, flavor and season meats, has 
led to many notable advances in 


food technology. 


The scientific know-how gained in our 


research activities over the years, and 


our long experience in meat process- 
ing methods and techniques, are at 


Peg ra & & e RVA L 4 +e E the service of the meat industry. 


MANUFACTURING COMPANY 
FLEMINGTON © NEW JERSEY 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 
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US ROYAL CUTTING BOARDS 
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U.S. Royal Cutting 
Boards go to sea 


Cleanliness is a must with the Dutch. U.S. Royal Cutting 
Boards, widely used in restaurants, hotels, packing houses 
and food preparation plants (in fact, wherever food is pre- 
pared), have now been adopted by the Holland-America 
Line throughout all its famous kitchens and dining rooms, 
including its great new flagship, Rotterdam. 

These boards, unlike wood, never splinter, warp, never 
harbor food particles and bacteria. They are easily cleaned 
and kept clean with merely a cloth. In addition to guard- 


Mechanical Goods Division 





Butcher slices filet mignon on U.S. Royal Cutting Board. 

ing the health of patrons, “U.S.” Cutting Boards keep 

owners happy, keep health inspectors pleased, and save 

thousands of dollars in eating places throughout the world. 
o o e 

Your U.S. Rubber Distributor is your best on-the-spot supply 


source. He stocks many sizes of cutting boards to handle 
your requirements. 
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United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 
Rockefeller Center, New York 20, N.Y. 








In Canada: Dominion Rubber Company, Ltd. 
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Smartest, 

Smoothest, 
Thriftiest way to 
Package Bacon 








3 From Goodyear comes a new nonfogging film that 
gives you every advantage found in the finest bacon 
wraps— at an ultimate cost that’s lowest of all. 


Its name—VITAFILM WNF. Its benefits for bacon? 
Here are just a few: 


Nonfogging—makes a clear, skintight package that 
protects product while revealing its quality. 


Most economical— available at a lower cost than 
any other recommended film. 


Excellent machinability — handles easily on auto- 
matic, high-speed packaging machinery. 


Prints beautifully—helps build brand name. 


Your Goodyear Packaging Engineer will gladly give 
you the full story on VITAFILM WNF. And he'll show 
you the best and fastest way to make it work for you. 
Positive heat-seal—seals quickly and permanently Goodyear, Packaging Films, Dept. T-6419 
over a wide range of temperatures. Akron 16, Ohio 


es of good things come from 


Vitafilm, a Polyvinyl chloride-T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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...and here’s a cover that you 
can count on to give your product 
dramatic, new, Sales Appeal! 
Arksafe crinkled kraft meat 
covers are easy to apply, 
and economical. Think of it— 











you can now keep your 
product clean, reduce shrink- 
age, prevent discoloration, 
and above all, keep your 

. customers happy!...and all 
this for a few pennies cost. 
Be safe with Arksafe 
meat covers the name 
that’s been the standard 
of quality in the meat 
industry for over 60 years. 
There's a construction and 
size in stock for every cut. 











Let’s have your requirements and we'll be “Johnny 
on the spot’’ with free samples and service ! 


Gk See): 
EST. 1896 


ARKELL SAFETY 


BAG COMPANY 
6345 WEST 65th STREET, CHICAGO 38, ILLINOIS 
POrtsmouth 7-6670 
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CURONA 



































CU RONA develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 





is no better isoascorbate curing aid and antioxidant than Curona. Write 
WALLERSTEIN COMPANY 


} Division of Baxter Laboratories, Inc. 
/ Staten Island 3, N.Y. 


today for a free sample and bulletin. 
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NEW SPICE RESEARCH 


DETAILS METHODS FOR 


EVALUATING 
QUALITY 


NATURAL 
SPICES 





F or over a decade, the American Spice Trade Association 
Research Committee has been conducting studies designed 
to answer your questions about Natural Spices. Through 
this program, we have been able to add considerably to 
the store of information on the characteristics of spices 
and their effects on food. 


NOW we are proud to announce the development of a 
series of 2] different methods of analysis for determining 
the quality of Natural Spices. Included are detailed pro- 
cedures for testing such factors as volatile oil, fiber, ash, 
moisture and non-volatile materials, to name a few. With 
these methods, it is finally possible for spice buyers, sup- 
pliers and growers to “speak the same language” —to have 


a common basis for specification and bids. 


This information has been published in a 45-page book 
which is being made available at cost to all bulk buyers 
of spices and their laboratories. We believe you will want 
to add this valuable piece of literature to your technical 
bookshelf . . . and very possibly secure additional copies 
for all your technical personnel. 


An order form for your convenience: 





aaieniasientanieieetaetaietion Soot epee eae ae eaiibees dbiaeaes Grou touted 
| AMERICAN SPICE TRADE ASSOCIATION | 
82 Wall Street, New York 5, N. Y. 
| Please send us copies of “Official Analytical | 
| Methods of the American Spice Trade Association” at | 
$5.00 per copy. Our check for $___ ————siis enclosed. =| 
| DY <enGe Sass be eu seen es ecebnees dates on gen dV bbwwaa wes See 
Nc A rn i fa, oe Sg aki l 
DD +26 sty kebab Svse head an Ohana Rae atokcus es pacmehecuee 
ES Ree eB a Ho A AS oe eo ee | 
a cers cee cere came ED GED GENES SEED GENES GED GED GED GED GED GED GED GED GED GED GD aus Gun aus ae oo a 
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_ New..from C 
PORTION 


















Let these new products from Custom help you 
establish a complete line of portion control 
products. 


For example, tenderized steaks are probably 
the most important item on your portion control 
schedule. With Custom’s variety of tenderizers, 
you'll be able to set up the tenderizing process 
that suits your operation best — and assures you 
of getting correct tenderizing plus absolute uni- 
formity. Custom has developed a full series of 
Controlled Action tenderizers so that you are 
always sure of getting one to fit your special 
needs, or Custom will develop one for you. 

Want to improve the flavor of your tenderized 
steaks? Let Custom help you do this. Custom ten- 
derizers add no off-flavor to meats. 


Custom Patty Binder is another product that has 
become invaluable to portion control programs 
everywhere. Especially compounded to produce 
a firm yet tender and juicy patty, this complete 
binder works perfectly in patty machines. You 
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.. T0 GIVE YOU GREATER PROFITS 


ustom... 
ONTROL 


have no problem of the patties sticking in the 
machine — a very important matter in getting 
maximum production. 

Still other products, and other processes are 
available from Custom to make portion control 
both easy and profitable. Ask your Custom Field 
Man to show you how to get exactly the flavor 
you want in your Chuck Wagon steaks, in your 
pork patties, in your veal patties and other portion 
control meats. 

The facts are available to you, without cost or 
obligation. Get full details soon by writing to 
have your Custom Field Man call. 


FOOD PRODUCTS INC. 


701 N. WESTERN AVE., DEPT. NP 8-130, CHICAGO 12, ILL. 
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Wherevey YOU are, you CaN make hay with the 


* AMERICAN WEEKLY 


VISKING « AMERICAN DAIRY 


= Morar: any 
o Cnere 


FOOD casings 
VISKI G 


COMPANy 


A icago » Ilinoj 
Inc. :Vi G Comp, NY D ION OF 
U RBIDE ANAD. Li ITED. 
UNION VISKING a d UNION 
DIVISION OF CARBIDE CORPORATION 


’ Lindsay, Ontario 
n ARBIDE are trademarks of 
Union Carbide Corporation, 


13, 1960 
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National Hot-Carcass 
labels save time, 
trouble and money. 


\ , 


Hot-Carcass Labels 
SLAP ON, STICK TIGHT, PEEL OFF CLEAN 


National Hot-Carcass labels speed up work. You just mark ’em up and slap 
‘em on—they stick tight without wetting, fasteners, strings or staples. 
Later, they pull off clean—no gum or mess on the carcass. 


Furnished in gangs of four for easy marking, these time-saving labels stick 
on the outside of the carcass where they’re easy to see. The tough latex- 
impregnated paper lies flat ...no metal to rip shrouds or ruin saws. 


National makes super-tough, moisture-resisting, pre-numbered Head ’n 
Foot Tags, too, and offers special low prices on combination orders. 


Try these labels and tags in your kill room for just one day. They’ll prove 
their value. Just fill in the coupon and mail it today for a free supply. No 
cost or obligation. 


The National “Jag 


344 S. Patterson Bivd., Dayton 1, Ohio 


Please send me one day’s supply of 
Hot-Carcass Labels and Head ’n Foot Tags, free. 
Our average day’s kill is a 
& Send full information and prices about 
National’s other stock tags for meat packers. 





Title 





Firm 





Address 





City, State 











HEAVYWEIGHTS! 


DETECTO 
PENDULUMS 


are the heaviest in the in- 
dustry. This means longer, 
more accurate scale life. 


Write for information on full line of 
industrial weighing equipment from 
1/100 oz. to 100 ton: 


DETECTO SCALES, INC., Dept. N-5, 
540 Park Ave., Brooklyn 5, N. Y. 








NATIONAL 
ECONOMY and 
PROSPERITY 


Just three of more than 3,500 
trade nemes listed, with the 
manufacturer and address, in 
the “YELLOW PAGES” of the 
meat industry. 


The 
PURCHASING GUIDE 


FOR THE MEAT INDUSTRY 


A NATIONAL PROVISIONER 
PUBLICATION 
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Ask your Man from Marathon for information on 
a complete thick-sliced bacon packaging 
program. Or write Marathon, A Division of 
American Can Company, Menasha, Wisconsin. 
In Canada: Marathon Packages Limited, 

100 Sterling Road, Toronto 3. 


you cant beat Marathon ae i 



















meat gets 


One of the major enemies of 
fresh meat boxes is moisture... 
moisture from meat, from con- 
densation and from the weather. 
The strength of Wirebound 
boxes is not destroyed by mois- 
ture,’’ reports a leading packer.* 

High wet strength is natural 
to wood. You can handle a soak- 
ing wet Wirebound box or crate 
just like a dry box and be cer- 


FREE guide to 


Illustrated 12-page brochure gives you 
the basic facts about Wirebounds for 
packing and shipping meats. Perform- 
ance chart helps you determine the 
most practical, efficient type for your 
operation. Send for it today. Use the 
handy coupon below. 


IT GETS THERE RIGHT IN 


r 





) 
/ 


MWY 


VET or DRY 


there right 


in WIREBOUNDS 


tain it will retain its protective 
strength. You get proper ventila- 
tion, too. Open slat construction 
allows air circulation to preserve 
bloom and evaporates condensa- 
tion moisture. Wirebounds give 
your meat maximum protection 
from packing point to destina- 
tion. Regardless of weather or 
handling, meat gets there right 


in Wirebounds. 
*Name on request 





WIREBOUND BOX 


MANUFACTURERS ASSOCIATION 
222 W. Adams St.,Chicago6, Dept. NP-80 


f NOSCUN en ces 











12 








Please send FREE descriptive booklet: "A guide to | 
BOXES & CRATES the selection and use of Wirebound boxes and 

crates in Meat Packing.” i 
t Name_ Jabra aoe Title. i 
t Compony a nee on ‘ § 
i Address __ - ' 
‘ City _ State see i 
L seme eae eee eee eee eee eee ee ed 
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and labels into attention-getting, 
getting selling vehicles 


low, 


do your tags 
and labels... 


TELL 


and 


Atlas TAG MERCHANDISERS will design or 
re-design your sausage, 
frozen meat, shipping control, 


ham and 
etc. tags 
action- 


meat, 


ATLAS DIRECT, FACTORY-TO-YOU SERVICE 
from three plants all operating modern 
high-speed equipment keep your tag costs 


delivery fast 








let us submit sketches & quotations without obligation 


ATLAS <¢ co. 


10 Orange St. Neenah, Wisconsin 
2437 N. Sheffield St. Chicago 14 


av TItitittitiitit \ag 


29475 














THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year’s subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


O Check is enclosed 


O Please mail me invoice 


Name 





Street Address 





City 





Zone State 





Company 





Title or Position 

















THE Ni 





SALES-WINNER! 








David Davies bacon and franks in Du Pont LSAD cellophane are fast 
ellers throughout Ohio. Cellophane’s sparkling-clear visibility enhances the meats’ natural 
‘:ppeal, sparks sales. And Davies’ distinctive “Smoke-House’”’ flavor stays sealed in—LSAD 
‘ives controlled moisture protection. The film’s efficiency on Davies’ hand and machine-pack- 
ging lines helps cut costs, too. Find out how you, too, can package more profitably with 
Ju Pont cellophane. Talk to your Du Pont Rep- QU POND 

esentative or Authorized Converter. Du Pont Com- U PONT 
any, Film Department, Wilmington, Delaware.  °"78" TNS® TOR Serren tivine cellophane 


+++ THROUGH CHEMISTRY 











2e¥FO OB 


wESY 


KEEP REFRIGERATED 
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difference 
with LEFIELL 


All-Steel Switches! 


LeFiell Engineers designed the LeFiell all-steel gear-operated 
switch to last a lifetime, give trouble-free service, without 
maintenance. What a difference for you! 


You don't need to put up with old-fashioned cast-iron switches 


that require corner-blocks, corner-plates (requiring special 

length hangers) or other additional supports. Cast iron switches 
frequently sag, get out of line, drop loads, break and 

cause loss of production time. LeFiell All-steel switches are 

designed for center-line support. Their rugged all-steel con- 
struction is your guarantee of durable, dependable, maintenance- 
free service. The LeFiell gear-operated switch gives positive 

hand control at all times. This easy-action switch is 

always fully open or fully closed and will not drop loads! 





Modernize Now! You want efficiency, economy, and long life 
from your equipment. You can get these features, in LeFiell 
All-Steel switches. Compare their service features, economy, and 
ease of installation, and whether you use gear-operated, 
automatic, or the new automatic made to work with an 

overhead conveyor system, you will enjoy extra benefits and 





greater efficiency with LeFiell switches. 


1-15/16” round rail. 


cor or 


‘ , | 
LeFiell All-Steel Gear-Operated Switch | 
Available for 1R, 1L, 2R, 2L, 3R, 3L, for %” or Yo” x 2%”, Yo” x 3” or 

| 


Automatic Switches available in all types for 4%” x 242”, or Ya” x 2Y” track. 


Write: 


LeFiell Company 
1463P FAIRFAX AVENUE 
SAN FRANCISCO, CALIF. 





Whatever you do in the meat industry, LeFiell can help you do it better. 
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PROVISIONER 
‘““APPROVED”’ 
BOOKS 


The books listed below are se- |@ 


lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 

AND PROCESSING 
Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, — 
processing; lard rendering; trac 


installations; curing; smoking and 
sausage manufacture. a) 
REI Sadacedc ccask crecadadesaee $7.50 


FREEZING OF PRECOOKED 

AND PREPARED FOODS 
This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nalogists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu. 
sively to the production, freezing. 
packaging and marketing of baked 
= precooked and prepared Are 


eee eee eee eee eee eee 


FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen. 
sively. Includes principles of refrig 
eration, storage, quick freezing, pack- 
aging materials and problems: 
r ¢ comment on preparation and 
freezing of meats, P wcoen! | , fish, othe: 
items. Complete iscussion through 
marketing, cooking, serving, trans 
ae. 31 chapters, 282 pictures 
214 — 


HIDES & SKINS 


A comprehensive work on rawstock 
for leather, coverin “Berg curing, 
shipping and handling of hides and 
skins; these subjects are discussed 
by experts in -raggg + e hide op- 
erations, che: tanners, brokers 
and others Sea's nm lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 


MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books on 
specific oablecta. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safe 

Price $4. 0 


COOP C eee e eee eeeeeeeeeesess 


ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Desi Cnet for smaller firms 
which have not develo; multiple 
departmental divisions. uses 
of accounting in management, cost 
figuring, accounting for sales. $4.50 


PORK OPERATIONS 


A technical description of all pork 1) 


coumsene from slaughtering through 


= sates. and e 
precessing 0 . casings and by- 


— A 2 of Meat Packin 
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Je** DIAMOND 





Diamond Crystal Salt Co.’s unique, exclusive Alberger 
process produces a salt of uniformly high purity. This 
assures consistent and better flavor development in 
your product. 

Filter pad tests consistently indicate the lowest con- 
tent of insoluble or foreign matter of any salt. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty products. 
The low calcium and magnesium content insures the 


ST. CLAIR, MICHIGAN 
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CRYSTAL SALT HAS THE GRADE YOU NEED. 


cure’s striking into and through the meat with maximum 
efficiency. 

From curing meats to preserving casings, Diamond 
Crystal Salt has a specific salt to save you money and 
improve your product. A staff of experienced food 
technologists is available for your use. Call the nearest 
Diamond Crystal sales office or write Diamond Crystal 
Salt Co., St. Clair, Michigan. 


3681 


e Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 
i e Minneapolis « New Orleans « New York 


Plants: Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 
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Which Fibrous Casing Is Best 
for Color Shades? 






ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Tee-Pak, Inc. 


Tee-Pak of Canada, Ltd. © Tee-Pak International Co., Ltd. 


16 


A recent field survey shows IT’S TEE-PAK FIBROUS! 
Pre-tested for maximum consumer appeal, Tee-Pak’s 
color shades are uniform... no streaking, no faded or 
spotty areas. The Tee-Pak color you specify is held 
uniform by electronic equipment so it’s exactly the 

same — order after order... and, speaking of 

orders... call your Tee-Pak Man. 


Who's the largest exclusive 
meat casing manufacturer? 


Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 
only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


Tee 





PAK Chicago e San Francisco 
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THE NATIONAL News and Views 


p Q () \ | S () N a The First Public appearance before a meat packing audience 











of Howard J. Doggett, director of the new Packers and Stock- 

vards Division in the U. S. Department of Agriculture, will 

8 @ august 13, 1960 be among the highlights of the eastern division regional 

meeting of the National Independent Meat Packers Associa- 

tion on Thursday through Saturday, August 25-27, at the 

a ee Hotel Traymore and Colony Motel in Atlantic City, N. J. 

Doggett will speak at the brief general session Friday morn- 

ing and also will preside at the ensuing Packers and Stock- 

yards seminar, one of four informal seminars set for that 

morning. The regional meeting will get underway at 9:30 a.m. 

| R ‘ R | } ite SPN on ge session — will be perce ees 

vice president T. E. Schluderberg, The Wm. Schluderberg- 

ee egu ation T. J. Kurdle Co., Baltimore; NIMPA president Frank Thomp- 

, son, Southern Foods, Inc., Columbus, Ga.: John A. Killick, 

Phsiche- ty pe vat ee oe, NIMPA executive secretary, and Edwin H. Pewett. general 

occurred during early July, but because of counsel. There also will be a report on the third annual 

time and space limitations was not given NIMPA Meat Science Institute by Dr. Edward Nebesky of 

C9 11.- prominence it merited in Taz Nazrowat Rutgers University: a talk on “Meat Science and the Meat 

PROVISIONER. We refer to the federal Meat Industry,” by Dr. William Shannon, The Klarer Co.. Louis- 

Inspection Division’s Memorandum MID- ville, and presentation of Meat Science Institute certificates 
6—16, “Interpretation of Laboratory Analy- to ae graduates by NIMPA president Thompson. 

tical Results on Cooked Meat Sausage Sam- : In addition ” Doggett, capers presiding at Friday morn- 

ples,” which appeared on page 36 in the NP ing seminars will include: sausage seminar, Dr. Shannon. who 

of July 9, 1960. is chairman of the NIMPA sausage committee, and John 

After years of collaborative study by the Krauss of John Krauss, Inc., Jamaica, N. Y.; federal inspec- 

MID, the American Meat Institute Founda- tion, Dr. R. K. Somers, chief staff officer for procedures and 

Ser Sink de leerathites cf a vase of training, USDA, and federal grading, Russell O. Hitz, assist- 





firms in the meat industry, the government ant chief of the meat grading service, and Charles R. Paluch, 
delded that because of variations inherent Tain station supervisor at Baltimore. The Saturday moming 
eres eee, ant te he re- for Profits” presentation bv Norman Brammall, president of 
Food Management, Inc., Cincinnati. and four seminars, in- 
cluding one at which Brammall will answer questions about 
his new profit forecasting technique. The other seminars and 
those in charge will be: sales and advertising, Fred Sharpe, 
NIMPA director of sales training, and Al Herr. Al Herr Ad- 
vertising Agency, Milwaukee; accounting, Don Timmons, 
John Krauss, Inc., Ken Tinsley, Arbogast and Bastian, Inc., 
Allentown, Pa., and Emerson D. Moran, sausage consultant, 
and NIMPA services, Walter Hodes, Eugene M. Klein and 
Associates, Cleveland, and a representative of Maginnis and 
Associates, Chicago. 


sults of laboratory analysis, cooked sausage 
containing slightly more than 10 per cent 
moisture should not necessarily be consid- 
ered in violation of the MID regulations. 
The new ground rules call for the inspector 
to take immediate corrective action if the 
moisture runs over 12 per cent; for review 
and rechecking of procedures if the mois- 
ture falls between 11 and 12 per cent (cor- 
rective action is required if two more sam- 
ples show the moisture continuing in this 
range), and when analysis shows moisture 





to be between 10 and 12 per cent, four Mutual Problems of the meat packer and the retailer will be 
samples will be taken from subsequent lots discussed by Don R. Grimes, president of the Independent 
to determine whether corrective action is Grocers Alliance, during the 55th annual meeting of the 
required. American Meat Institute, set for Fridav~-through Tuesday, 


| _We welcome this recognition of the prin- September 16-20, at the Palmer House, Chicago. Grimes will 
’ ciple that a regulatory limitation should address the annual dinner on Monday night in the hotel’s 
not be applied rigidly if there is a material Grand Ballroom. Son of the founder of IGA and president 
probability that variations in sampling and since 1952, he directs an operation comprising 79 wholesalers 
in analytical techniques may bring about accounting for more than $3,500,000,000 worth of annual re- 
test results which are not truly representa- tail food sales. The organization encompasses 6,000 grocery 


tive of the nature of the product. Such a stores from coast to coast in both the U.S. and Canada. 
principle is equitable and statistically sound. 


We hope that this principle will be ex- In Preparation for 1961 legislative sessions, The American Hu- 

tended in connection with other regulations mane Association, Denver, is redoubling its nationwide cam- 

which set up definite maximums or mini- paign for enactment of state humane slaughter laws, R. T. 

mums or specific limitations. Phillips, executive . director, announced. A new packet of 

We also suggest that state meat inspection materials entitled “Today’s Approach to State Humane 

® authorities and other governmental agen- Slaughter Laws,” to be distributed soon to all AHA-affiliated 
cies heed this action by the MID and modify organizations, suggests that they blueprint a coordinated cam- 

their own regulations accordingly. paign and spearhead efforts in support of legislation based on 


the model act prepared last year by the AHA and the Council 
of State Governments. (Text of the suggested act was pub- 
lished in the NP of August 22, 1959.) 











How MID Handles Label Control 


Division, U.S. Department of Agriculture, expects 

to issue a memorandum announcing approval of 
the use of partially-defatted pork fatty tissue (PDPFT) 
as a by-product in sausage in limited levels under cer- 
tain controlled conditions. 

Thirty to 40 MID-inspected plants already are using 
PDPFT, produced by low temperature rendering, in 
such products as bologna and frankfurters at levels as 
high as 15 per cent. Permission for such use has been 
obtained individually from the MID labels and stand- 
ards of identity section only after each applicant proved 
by exhaustive tests that: 

1) Proper controls are exercised over the rendering 
process so the protein material is not denatured by heat; 

2) PDPFT has about the same nutritional value as 
the by-product to be displaced so its use will not adul- 
terate the sausage nutritionally, and 

3) Use of PDPFT in limited levels will not change the 
final product’s texture or other usual characteristics. 

Proving the above to the satisfaction of the MID 
has entailed chemical analyses detailing moisture, pro- 
tein and fat contents, reports of amino acid assays, 
biological evaluation of the protein by paired rat feed- 
ing tests, close in-plant supervision of the entire process 
by an MID inspector, and substantiation of claims by 
the MID laboratory in Washington, D. C. 

When everything has checked out satisfactorily, per- 
mission to use the new by-product in a specific item 
has been granted through approval of a new label for 
that item, listing ingredients by their common or usual 
names in the order of their predominance, and the new 
label has joined nearly 500,000 other current labels for 
meat and meat food products eligible for shipment in 
interstate commerce. 
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¢ OMETIME in the next year the Meat Inspection 


ABOVE: Policy matter in connection with label approval is dis- 
cussed by (I. to r.): Dr. John R. Scott, chief staff officer for labels 
and standards of identity; Dr. R. P. McCoy, jr., who just left post 
as staff officer to become assistant inspector in charge at 
Omaha, and Dr. W. J. Minor, staff officer. LEFT: Claims for vari- 
ous flavors, tenderness, juiciness, etc., are evaluated by experigay 
taste-testing panel composed of MID personnel. Panel is shown 
evaluating tenderness of steaks to determine whether a pro- 
posed label claim for tenderness of the product is justified. 








Section 5 of the Meat Inspection Act requires every 
label used by a federally inspected packer to be pre- 
cleared by the USDA and to be attached only under the 
direct supervision of a government inspector. Section 5 
further provides: “No such meat or meat food products 
shall be sold or offered for sale under any false or de- 
ceptive names; but established trade name or names 
which are usual to such products and which are not 
false and deceptive and which shall be approved by the 
Secretary of Agriculture shall be permitted.” 

If PDPFT were permitted in bologna at a 50 per cent 
level, for example, then the name “bologna” would be 
deceptive for that product because its characteristics 
would be different from what the consumer has come 
to expect. 





The NP visited the MID’s new headquarters at ihedeg 
n 


and D sts., SW, Washington, D.C., recently to lear 
more about this concept of “consumer expectancy” and } 
other factors that determine whether a proposed new 
label is approved or rejected. Heading up the label 
control program of the MID are Dr. John R. Scott, chief 
staff officer for labels and standards of identity, and 
staff officers Dr. W. J. Minor and Dr. J. D. Hatton. | 
LABEL CONTROL PURPOSE: In addition to pre- 
venting false or misleading labeling, Dr. Scott explained, 
the purpose of the MID label control program is to pro- 
vide informative labeling and prevent adulteration and 
unfair trade practices. Federal courts long ago upheld 
the USDA’s contention that control of the label requires 
control of the product. ip 
Of 41,239 new labels and sketches for proposed labels 
reviewed by the MID in the 1959 fiscal year, 37,923 
were approved and 3,316 were turned down because 
they did not comply with the labeling requirements. 
Many of the requirements found in the Meat Inspec- 
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tion Regulations have obvious application. Red lines 
can’t be used on transparent coverings for bacon to give 
a false impression of leanness. The word “ham” unac- 
companied by species may be used only in connection 
with pork ham. The label for a lamb product can’t bear 
a photo of a steer. Products conventionally packed at 
uniform weights, such as sliced bacon in %4-lb. and 1-lb. 

ackages, can’t be packed in 7-o0z., 15-oz. or other off 


Gizes. Warranty statements must state in clear terms 


what warranty and what redress, e.g., “Guaranteed 
satisfactory or your money refunded.” A product may 
be described on the label as “Our Best Quality,” “John 
Doe’s Finest Quality” or “Sam Smith’s First Grade” but 
may not be labeled with an unqualified “Best,” “Fin- 


@ 
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1. More than 40,000 new labels are reviewed annually 
by MID. Here, Charles Jones stamps part of day’s in- 
coming label applications in mail room. 2. Approved 
labels are coded by Miss Mattie Tollison for use by IBM 
punch card operators. 3. New label is photographed by 
Landy Thompson. 4. Photographed label is mounted on 


to use tomatoes in sausage was turned down once be- 
cause the obvious purpose was to simulate red meat.) 
The three definitions and standards of identity in Part 
28, on the other hand, control all ingredients and sim- 
plify the labeling of oleomargarine, corned beef hash 
and chopped ham. 

EVERY PRODUCT HAS STANDARD: Less well- 
known is the fact that every product manufactured by 
an MID-inspected packer has a standard of composi- 
tion that has had to pass the “consumer expectancy” 
test. Like the standards for the products now using 
PDPFT, they have been approved through individual 
negotiation with the MID. Each application for approval 
of a label must describe the product’s formula and 





IBM Filmsort card by E. Smith. 5. Completed IBM card 
with microfilm of label is filed by John Ross. Files con- 
tain card for each of nearly 500,000 current labels. 6. 
MID can quickly pinpoint plants producing products about 
which questions arise. Here, Charles Finnegan sorts la- 
bel microfilm cards for IBM runoff at MID headquarters. 





est” or “First” quality assertion. No reference to federal 
meat inspection is permitted on labeling material except 
as it is imbodied in the inspection legend. 

Most packers, too, are familiar with the 56 standards 
of composition in Part 17.8 of the regulations, which 
identify the name of product, set minimum meat con- 


eo and in some cases set the maximum level of water, 


eat by-product and extenders for items ranging from 
meat stews to pork sausage and tamales. In most cases, 
the MID doesn’t care what other ingredients are used 
in the products with published standards as long as they 
are consistent with consumer expectancy. (A request 
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method of preparation unless the MID has published 
minimum requirements for that product. Samples of the 
new product, prepared under the supervision of the 
inspector in charge, also usually must be submitted to 
the Washington meat inspection laboratory along with 
a full description of the method of preparation, list of 
ingredients used and their percentages. When the label 
is approved, that formula becomes the standard of com- 
position for the product and must be adhered to by the 
processor unless and until the MID approves a change. 

Four copies of the proposed label or sketches of the 
proposed label must be submitted to the MID with each 
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application. One copy of the approved label is returned 
to the applicant. Two are sent to the inspector in 
charge, who keeps one for his own file and gives one to 
the inspector at the plant for on-the-spot checks on 
compliance. The other is retained in MID headquarters 
to be photographed on 35 mm. microfilm, which then is 
attached to an IBM Filmsort card code punched with 
information about the product. The Filmsort cards, one 
for each product manufactured by a federally inspected 
establishment, enable MID officials to pinpoint almost 
immediately the plants producing products about which 
questions arise. 

The 500,000 current labels cover about 16,000 different 
products (counting “franks, artificially colored,” “franks, 
cereal added,” “franks, all-meat,” etc., as separate prod- 
ucts) and 200 to 250 broad product categories. 

If a question comes up about the use of optional in- 
gredients or other processing practices, full information 
may be obtained promptly from the inspectors in charge 
of the appropriate MID stations. 

When some complaints were received about products 
containing large amounts of beef cheek meat, for ex- 
ample, inspectors in charge were asked to report the 
establishments using cheek meat in their areas, the 
products involved, the percentage used and the date the 
cheek meat was first used. 

This report on industry practices, and the results ob- 
served, formed the basis for MID Memorandum No. 
259, dated April 14, 1958, which limited beef cheek meat 
to 25 per cent of the meat ingredient in hamburger, 
chopped beef and fabricated beef steaks. “It has been 
demonstrated,” the memo explained, “that by adding 
large amounts of chopped beef cheek meat to hamburger, 
chopped beef and fabricated beef steaks, it produces 
products having physical characteristics substantially 
different from those normally expected in such articles.” 

While the MID did not need to go outside the indus- 
try on the beef cheek meat question, some problems re- 
quire extensive surveys to pin down “consumer ex- 
pectancy.” 

SUKIYAKI STORY: Most of the more than 500 in- 
spectors in charge of MID stations throughout the U.S. 
and many supervisory personnel have been trained to 
conduct objective consumer surveys so the manpower 
is readily available in strategic locations when a survey 
is needed, as it was in the case of “sukiyaki.” 

To make their decision on some proposed labels for 
sukiyaki, the label control officers needed to know how 
much meat this Japanese dish usually contains. Inspec- 
tors in charge and supervisors interviewed numerous 
consumers; obtained recipes from cook books, magazines 
and newspapers, and consulted chefs of Oriental res- 
taurants. (After visiting one such restaurant, an in- 
spector-interviewer noted on his report that he planned 
to go back on his day off and try some sukiyaki him- 
self.) A young Nisei girl in the Midwest translated a 
recipe from a Japanese cook book after her mother had 
been interviewed and sent it on to the MID. Consid- 
erable information also was obtained from the consulate 
general of Japan in New York City. 

When the results were all in, Dr. Scott recalled, the 
MID “had no other recourse but to initiate a standard 
of composition with 30 per cent meat on a raw basis for 
this product to meet consumer expectancy.” 

As is not uncommon among packers, one of the label 
applicants didn’t accede without a protest. He made 
some sukiyaki with 30 per cent meat content and had 
some of his own friends eat it. “All complained of too 
much meat,” he wrote the MID. 

Another processor who wanted to use the term “Bar- 
B-Q” for a beef product cooked by moist heat put up a 
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TASTE-testing panel members shown in kitchen at new 
MID headquarters are (I. to r.): Charles Dolkos, Mrs. R. P. 
Costolo, Mary Hayden, Dr. H. H. Pas and O. L. Bennett. 


longer fight. The MID felt that such a label would lead 
consumers to expect a product cooked by dry heat so it 
turned down the proposed label in the initial negotia 
tions. The processor then challenged the MID policy 
through his attorneys, presenting some evidence that 
consumer expectancy had changed and the terms “Bar- 
B-Q,” “Barbecue” and “Barbecued” were associated 
with the application of highly-seasoned sauce to the 
meat rather than to the method of cooking. 

HOW MID MOVES: The MID issues its rulings by 
three methods. The most common is by private corres- 
pondence with the individual processor. When the policy 
decision applies rather generally to the industry, as is 
getting to be the case with PDPFT, a memorandum 
usually is issued to publicize the ruling at large. A mem- 
orandum can be issued and withdrawn informally to 
meet changing situations so it is particularly useful in 
the meat industry. 

If the policy decision announced in the memo is of a 
more permanent nature, it eventually will be reissued 
as a proposed amendment to the Meat Inspection Reg- 
ulations and published in the Federal Register, with a 
period of at least 30 days after publication allowed for 
written comments by interested parties. (Congress rec- 
ognized the fast-moving nature of the meat industry 
and exempted the MID from the Administrative Pro- 
cedure Act’s requirement of open public hearings. Such 
hearings conducted by the Food and Drug Adminis- 
tration, as in the case of bread standards, have taken 
as long as three years.) 


Controversial issues also may be published in thegpsinen® 


Federal Register as proposed regulations to get wide- 
spread industry reaction. When the beef “Bar-B-Q” 
processor (who had been using that term in his state 
but wanted federal inspection) persisted in his conten- 
tion that the MID concept was outdated, the Division 
published such a notice of intention to regulate. The 
proposed amendment would have permitted use of the 
term “barbecue” for meat prepared by moist heat, pro- 
vided the method of cooking was declared prominently 
on the label as part of the name of the product, as for 
example, “Steam Cooked Barbecued Beef.” 

Reprints of the notice and questionnaires asking for 
definitions of “barbecue” and the cooking method for 
barbecued products also were sent by the MID to ing 
spectors in charge at 35 different locations. They were 
asked to interview inspected and»noninspected packers 
and 10 average consumers in their respective locali- 
ties to get their reactions to the proposed regulation. 

[Continued on page 42] 
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Kahn's Simplifies 
Packaging of 


Loaves, Butts with 


New Machines 


LEFT: Ralph Seckel, foreman of smok- 
ing department, examines stuffed 
string of butts for closure sealing. 
RIGHT: Harold Helligrath, foreman of 
wrapping department, examines 
stuffed product for logo alignment. 












»d 
1e 
dy ORK specialization and simplifi- | ment which made use of 
S- W cation have been achieved by The a _ hydraulic piston. 
2 Kahn’s Sons Co. of Cincinnati in The first item of 
is connection with two packaging operations equipment to be made 
m which, in many plants, still have a catch- _—was the loaf stuffer. The 
n= as-catch-can flavor about them. new stuffer consists of a 
to In its packaging department the Cincin- revolving drum with 
in nati firm uses two new pieces of machin- two ports and spreader 
ery—one for packing loaves in casings and finger assemblies, a long 
a the other for packaging strings of bone- horizontal pusher pis- 
ed less butts. Both of these units were devel- _ ton and a takeaway ta- 
g- oped by Kahn’s engineering and produc- ble with a metal clip 
a tion staff in cooperation with the Wilson closing machine. 
or Engineering Co. of Detroit. The latter firm Four people perform 
C= made the equipment. According to Mare the work in a simplified 
ry Scheumann, plant superintendent, the ma- _and coordinated fashion. 
‘O- chines and the methods developed for use The machine is designed 
ich with them have improved both productiv- to permit full-vision and work- 
is- ity and the products being packaged. height completion of each task. There 
en The project had its beginning when is no need for reaching under, back- 
Milton J. Schloss, president, appointed a ward or sideways. 
th committee to take a critical look at some The first operator takes the film 
le- of the firm’s packaging operations. Mem- pouch from a supply on the table 
Q bers of the committee were Scheumann; and places it on the contracted fing- 
ate K. L. McKinney, division superintendent ers which extend in front of her and 
n- of pork and sausage operations; William approximately the full length of the 
ion Maxwell, industrial engineer; C. P. Elsen, pouch. Since the pouch is placed ina 
‘he comptroller, and Arthur J. Silberhorn, fixed relationship to the loaf, the 
the sales manager. operator always positions it correct- 
ro- Two operations, loaf and butt stuffing, ly. The Kahn American Beauty rose 
itly seemed to offer the greatest possibilities | trademark and product identification, | TOp: First operator places the 
for for improvement. While they had been which decorate the face of the pouch, pouch on the contracted fingers 
mechanized to a degree, they were re- always are centered on the exact of the stuffing machine while 
for stricted in pace because one employe per- _ top of the package. This adds to at- the second operator is cutting 
for formed the entire operation, even though _ tractiveness and sales appeal, notes the excess neck from. the 
ing e there were enough work steps in each job sales manager Silberhorn. stuffed pouch. BOTTOM: Close- 
ere to warrant simplification and operator Furthermore, since the package is up view showing position of the 
ies specialization. threaded for virtually the entire loaf —_ extended fingers at the stuffing 
ali- The committee and the supplier’s engi- _ length on the fingers, surface friction location and the crimping-cut- 
aw neers took a hard look and decided to im- _is minimized as the product goes ting assembly (right) which is 
prove the principle of the standard equip- _into the pouch. This reduces the risk mounted in upright position. 
1960 THE NATIONAL PROVISIONER, AUGUST 13, 1960 21 














LEFT: Loaf to be stuffed is placed on the stainless steel 
alignment plate which centers the loaf for the pushing 


of smearing the surface and maintains optimum appear- 
ance, asserts McKinney. Kahn uses stainless steel molds 
in processing its loaves. Some soluble protein and fat 
are deposited on the surface and will smear if the stuff- 
ing operation is not performed properly. 

A heat lamp is located underneath the table which 
holds the pouches to keep the film pliable. 

The second operator of the crew is the loaf positioner 
who takes the loaf from the shelf truck and places it 
on the stainless steel back-stopped alignment plate. 
Since the backstop is adjusted for slight variations in 
loaf size, the loaf is aligned correctly with the stuffing 
port. The operator slides the loaf against the backstop 
and activates the piston. The long-stroke piston executes 
a gentle but rather rapid push to deposit the loaf in the 
pouch.-Stainless steel guides on the stroke side of the 
machine align the loaf with the expanding fingers which 
support the pouch. 

As the loaf is stuffed, it is taken from the frame by 
the third operator who twists the pouch neck and crimp 
seals it with a closing unit. The head of the latter is 
mounted in upright position at table height. This loca- 
tion places the sealing head in the open and makes it 
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LEFT: Front view of the butt stuffing machine shows the 
operator making a crimp closure on a stuffed butt. 
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piston. RIGHT: View of the loaf as it is being stuffed. 
Piston executes rapid push to deposit loaf in pouch! 


easier for the operator to insert the neck in the crimper 
jaw. After the closure has been applied, the operator 
moves the neck against the cutoff blade, which is part 
of the assembly, to remove any excess material that has 
accumulated during the operation. 

With positive full-stroke loaf stuffing, there is no 
need for the operator to try and seat the loaf in the 
bottom of the pouch, says Maxwell. Not only is this 
a tedious task, but since it frequently is performed by 
banging the loaf against the table, the bottom of the 
loaf can be damaged. 

The fourth operator code-dates the packaged loaf and 
places it in a shipping container. 

The operation sequence is controlled by the operator, 
who places the pouch on the fingers. After placing 
the pouch on the fingers, the operator activates the unit 
with a foot pedal. 

The crew stuffs about 10 loaves per minute with the 
new setup, according to Maxwell. 

The second machine developed by Kahn and the Wil- 
son engineers stuffs cured boneless butts into fibrous 
casing for processing in the smokehouse. Heretofore, 
this operation was performed manually with an operator 


RIGHT: Employe watches the movement of the butt into 
the tube. Crimper assembly has two steel supports. 
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The man 
from 


International 
latekKom ners: 
answer on as 


S alt dissolvin & Here, the man from International Selt Com- 


pany checks the rate of flow of a newly installed 
plastic Sterling Lixator* as his customer looks on, smiling. Reason for the smile: he’s thinking of the 
time and money he’ll save, thanks to this new salt-dissolving system. The exclusive Sterling Lixator 
is the most efficient and economical rock-salt dissolver ever developed. It simplifies the entire brine- 
making process, combining salt-storage, dissolving and brine self-filtration in one automatic operation. 
Lixate Brine is crystal-clear, fully saturated—and the only source of power used to produce it is 
gravity —which costs nothing. For expert advice on the particular Lixator for your needs, contact 
International Salt Company, headquarters, Clarks Summit, Pa. District offices: Boston, Buffalo, Char- 
lotte, Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Phila., Pittsburgh, St. Louis. 


*Registered T.M. of International Salt Company 


INTERNATIONAL SALT COMPANY 


“A STEP AHEAD IN SALT TECHNOLOGY” 
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THE Lroker IS MORE THAN A SALES AGENT. 


HE 1S A COUNSELOR AND 
TO ADVISE HONESTLY AND CON 


The broker provides a clearinghouse of information on 


buying and selling conditions throughout the industry. The 


extent of broker contacts and operations carries with it the 


assurance to the Meat Packer or By-Products Manufacturer that 


whatever his needs they will be promptly and intelligently 
filled, supply and demand permitting. 


The broker is more than a sales agent, he is a counselor 


and you can depend upon him to advise you honestly, serve 


you faithfully and assist you conscientiously. 























KCuowledge | THESE LEADING BROKERS W 
Ga 


INTERNATIONAL MEAT BROKERS, INC. 
616 E. Glenoaks Blvd. Glendale, Calif. 
CHapman 5-8561 TT: GLDL CAL 9887 
Cable: Millerhays 
Australian & New Zealand Meat 


MYRON SNYDER, INC. 


Fruit & Produce Exch. « Boston 9, Mass. 
Richmond 2-2930 


Boneless Beef & Beef Trimmings 


WALSH-BROWN-HEFFERNAN CO. 
3449 W. 48th PI. Chicago, Ill. 
YArds 7-3737 Teletype CG 2658 


Packinghouse Products 


130 Newmarket Sq. 
GArrison 7-6600 
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NATIONWIDE BROKERAGE CO. 


Boston 18, Mass. 


Boneless C & C Meats & Beef Trimmings 





CAN BE DEPENDED 
SCIENTIOUSLY 
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ELCOME AN OPPORTUNITY TO DISCUSS dang 


‘ 


MAX J. SALZMAN 
2618 W. Madison St. Chicago 12, Ill. 
SAcramento 2-4800 


Sausage Casings 


JOHN E. STAREN CO. 
120 S. LaSalle Chicago 3, Ill. 
RAndolph 6-9277 
Fresh Meat-Lard & Oils-Canned Meats 


BUSSE BROKERAGE 


Dressed Hog Specialists 
Board of Trade Bldg. Chicago, Ill. 
WEbster 9-3113 
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USS4 YOUR NEEDS WITH YOU 


SLOMAN, LYONS BROKERAGE CO. 
32 10th Ave., N.Y. © 327 S. LaSalle, Chgo. 
Algonquin 5-0010 HArrison 7-7712 
Teletype NY 1-3482 CG-330 


» 12, Ill 


SAMI S. SVENDSEN 
407 S. Dearborn St. © Chicago 5, Ill. 
HArrison 7-9895 








pushing the individual pieces into a 
casing and making the metal ties be- 
tween the three pieces in the string. 

The operation is performed me- 
chanically with the new equipment. 
A major advantage of the new tech- 
nique is the elongation of the butt 
which makes it a more: attractive 
item for bun sandwiches, barbecuing, 
etc. The housewife likes the new 
item since she gets more slices from 
the same weight, according to sales 
manager Silberhorn. 

The butt could not be elongated by 
manual stuffing since it was pro- 
pelled through a hinged horn by 
hand pressure. A relatively large 
casing was required, which produced 
a somewhat ball-shaped product. 

Using the new machine, one man 
places the cured boneless butts in a 


SIDE VIEW of 
new butt stuffing 
machine shows 
the piston in the 
full stroke posi- 
tion and the com- 
partmented con- 
veyor that feeds 
the stuffing 
chamber of unit. 





series of infeed compartments which 
operate on the endless chain princi- 
ple. Each compartment deposits a 
butt in the stuffing chamber. A 
stainless steel stuffing horn extends 
from the chamber and the casing is 
threaded on this horn. An air-pow- 
ered crimping machine is mounted 
on a frame so that it can be moved 
horizontally and laterally. Holding 
fingers grasp the end of the threaded 
casing tube. 

The crimper assembly has two 
stainless steel supports on which the 
butt rests as the closure is made. 
When the once-tied casing has been 
placed on the horn, the operator 
shoves the crimper to home position 
and activates the long stuffing piston 
which gently forces the butt from 
the chamber through the _ horn, 
elongating the piece. When the meat 
is in the casing, the operator brings 
the crimper into position to make the 
dividing crimp and the piston moves 


Sausage Casings Animal Glands back to its home position and re- 

e|@ i Sie ee pe ee 
mains inactive until the crimper has 
HESS-STEPHENSON CO. been returned to its home position. 
327 S. LaSalle St. © Chicago 4, Ill. An infeed compartment then deposits 
WAbash 2-5690 § WAbash 2-0440 another butt into the chamber and 
Packinghouse Products the cycle is repeated until the casing 
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has been stuffed with three butts. 


An upright slotted cutoff knife is 
used by the operator to remove the 
excess neck at the end of the stuffing 
operation. The string of packaged 
butts slides down a stainless steel 
apron to a receiving pan from which 
a second operator removes it and 
hangs it on the smoke tree. 

The crew can stuff approximately 
100 strings per hour, says McKinney. 
The major advantage of the tech- 
nique lies in reshaping the blocky 
butt, comments Scheumann. The 


positive and yet gentle push of the 
long piston eliminates any smearing 
of the meat as it moves into the cas- 
ing. The casings are prepricked by 
the manufacturer so that no pickle 
pockets can form in the package, re- 
ports Maxwell. This is a quality pro- 





tective advantage since the pressure 
of the stuffer against the narrow 
width of the casing assures the elim- 
ination of free pickle. With hand 
prickling, pockets can be overlooked 
and a gray color may be imparted to 
the finished product. 

The machine has a casing trough 
which is warmed electrically to keep 
the film pliable. 

Both machines have been designed 
for easy cleaning and positive pro- 
tection of product flavor. All parts 
coming in contact with the meat are 
made from stainless steel. Because 
the machinery is subject to the nor- 
mal dampness associated with meat 
processing operations, the control 
panel and power components are 
separate and away from the machine 
proper. Because of this setup, main- 
tenance has been minimized. 


New Zealand Trade Group 
To promote orderly development 
of New Zealand’s meat export trade, 
New Zealand Meat Export Develop- 
ment Co. recently was organized to 
expand trade in markets that are 
considered to be underdeveloped. 
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LOOK WHAT BOSS Rendering Cooker 


1S) 


Northern Reduction Company MEAT SCRAPS - TALLOW - DRIED BLOOD 


P.0.80X 108 - CASE STREET ROAD - Winoson 7-7310 
TRAVERSE CITY, MICHIGAN 














THe CINCINNATI BuTCHERS’ SuPPLY COMPANY Ccroeer 23, 1959 
P.O. Box O 
CINCINNATI 16, OHIO 





This is the 

first cooker 
equipped with CENTLEMEN: 
Interiocking 
2 WE WOULD LIKE TO TAKE THIS OPPORTUNIT TO EXPRESS OUR COMPLETE : 
Agitators SATIFACTION WITH THE PERFORMANCE OF OUR "BOSS" RENOERING 5 pay 
COOKER WITH THE NEW “INTERLOCKING AGITATORS" THAT WE PURCHASED for itself 


| LAST APRIL. 


WE INSTALLED OUR NEW COOKER iN MAY 1959 ANO HAVE BEEN OPERATING 


1T 24 HOURS A DAY, 6 DAYS A WEEK SINCE THAT TIME. =<=___ 


Tamakems disal=a 



































he 
WE HAVE FAITHFULLY INSPECTED THESE NEW AGITATORS. SINCE THE U 
INSTALLATION IN MAY IT HAS NOT BEEN NECESSARY FOR ANYONE TO ENTER | 
Have you THE COOKER FOR ANY REASON AT ALL. THE WEEKLY INSPECTION 1S StU 
; ; \ COMPLETED WITHIN A MATTER OF SECONDS BY INSPECTING THE FOUR BOLTS ac 
ever figured how ON THE SPLIT RETAINING COLLARS. THE MEN IN THE PLANT CONSEQUENTLY ri 
much it cost YOUR FAVOR THIS COOKER OVER THE OTHER THREE, AND IT THEREFORE HAS BEEN. PiMcteriahtn offol t 
company to make GETTING THE BULK OF THE USE IN THE PLANT ALL SUMMER. See s 
from beef killing hi 
necessary cooker WE WOULD ALSO LIKE TO COMMENT UPON THE QUIET OPERATION OF THIS plant which bones pl 
inspections?” COOKER ANDO THE RELATIVE SPEEO wiTH WHICH IT COMPLETES OUR COOKS. out 90% al ihe | 
WE ARE ABLE TO COMPLETE OUR COOKS IN 50% LESS TIME THEN WE. ARE e pi 
IN THE SAME SIZE COOKER MADE BY ANOTHER FIRM. 6000 POUNDS OF carcasses. Some 
MATERIAL IN OUR NEW COOKER 1S COMPLETED IN 23 HOURS WHEREAS dead stock d 
6000 FOUNDS IN THE IDENTICAL MODEL NEXT IT MADE BY ANOTHER handled. 
COMPANY TAKES FROM 45 TO 6 HOURS. WE FEEL THE LONG SWEEP OF THE Yr 
AGITATOR PADDLES HAS A VERY PRONOUNCED EFFECT UPON THIS COOKING re 
TIME. h 
INCIDENTALLY OUR BLOCD DRIER BROKE DOWN IN JULY AND WE FELL BACK ON n 
OUR NEW COOKER TO COOK OUR BLOOD. WE FOUND WE COULD COOK OUT 
4000 POUNDS OF BLOOD IN LESS THAN ONE HALF OF THE TIME IT TOOK US TO 
Drying le} ofeye| COOK IN THE REGULAR BLOOD ORIER.’ WE FEEL THIS 1S OVE TO THE LONG 
in less than SWEEP AGITATORS, THE INCREASED SPEEO OF THE COOKER ANO THE GREATER 
5 to 8 hours COOKING SURFACE IN THE 5x12 CVER OUR 2x7 BLOOD DRIER WE WERE USING. 
is terrific! WE HAVE COOKED OUT BLOOD FROM 80 HEAD IN 2¢ HOUR WITH THIS NEW To date, Interlocking <9 

















COOKER. » 
/Nelikelkela mela) 





WE HAVE HAD NO MAINTAINANCE ON THIS COOKER SINCE MAY EVEN WITH THE available only on 
HARD USE IT HAS BEEN GETTING. FOR THIS WE ARE MOST APPRECIATIVEs new Boss cookers and 


those Boss cookers 
WE HOPE WE WILL BE ABLE TO REPLACE WORN OUT AGITATORS IN OUR OLO | th 5 3 
COOKERS WITH LONG SWEEP INTERLOCKING ONES WHEN REPLACEMENT 1S sri A Ms Lo 
NECESSARY IN THE FUTURE. years old. 








VERY TRULY YOURS, 


NORTHERN REDUCTION COMPANY 


0. More 


Rosert 0. Moore 
PRESIOENT 





RDM/HM 73-F-6. 





CINCINNATI 16, OHIO 
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Retailer Controls 
Beef Supply... 


‘IMBELS home food plan de- 
partment of New York City 
has become the first food plan in the 
United States to control its beef 
supply from the live animal right on 
down to the U.S. Department of Ag- 
riculture inspected and _ graded 
steaks delivered to a customer’s 
home freezer, by means of a com- 
pletely-integrated, direct-from-the- 
packer meat operation. 

The department store’s newest ad- 
dition, USDA Inspected Establish- 
ment +1373, began operations re- 
cently at 71 Gansevoort st. in the 
heart of New York City’s wholesale 
meat district. It provides the final 


LEFT: Meat is wrapped in laminated freezer paper and 
stamped with contents. After each package is weighed, 
net weight is marked on outside. Cutting loss and trim 
are given for total order, not for individual cuts. All la- 
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LEFT: When beef reaches proper age at Gimbels new 
packing plant, it is tagged by plant supervisor. Short 
loins are being readied for cutting into steaks. Rounds 
and chucks also are aged in cooler. Afterward, cuts are 


link in the home food plan depart- 
ment’s vertically-integrated opera- 
tion that begins when its cattle buyer 
purchases Black Angus and White- 
Faced Hereford steers on the hoof 
and has them shipped to the depart- 
ment’s slaughterhouse in New Jer- 


From the 
Live Animal... 


sey (USDA Inspected Establish- 
ment #188, Linden, N.J.) which 
slaughters between 600 and 700 beef 
animals per week. 

From there, the sides of beef are 
shipped to the new packing plant 
where they are processed for Gim- 
bels customers. The company will 





trimmed to customer's specifications. RIGHT: Ground 
beef, a year-around favorite, becomes even more popu- 
lar during summer ‘‘cook-out’’ season. Patties vary in 
shape from square to round and weigh 3 oz. to 1 |b. 


process only U.S. Prime and Choice 
beef, all New York City dressed. 

The company estimates that more 
than 20,000 families in the New York 
metropolitan area have bought their 
freezers and food from its home food 
plan department. All meats are de- 
livered frozen in specially equipped 
freezer trucks. 

“With the addition of this plant,” 
comments a department official, “we 
have completed full integration of 
our beef section. We now buy the 
steers and slaughter, pack, freeze 
and deliver the meat directly from 
our new packinghouse. We believe 


Right Down to 
Packaged Steaks 





beling of cuts is under direct supervision of USDA. RIGHT: 
After wrapping and weighing, packaged cuts are placed 
by employe in large room for freezing and storage. Tem- 
perature in the room is maintained at —10° to O°F. 
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ROASTS are tied automatically be- 
fore they are split and wrapped. 


we are the only food retailers in the 
country who have eliminated so 
many middleman profits in order to 
bring the retail price of beef down 
to a sensible level. When you con- 
sider that beef represents the largest 
single item in the American family’s 
food budget, you can appreciate 
what. . . this direct-from-the-pack- 
er service can mean to the econom- 
ical management of family finances.” 

Stainless steel equipment is large- 
ly used throughout the new plant. 
The company hopes to sell between 
7,000,000 and 8,000,000 lbs. of proc- 
essed beef each year. 

In addition to the butchering and 
freezing facilities, the newly-opened 
plant has large frozen food storage 
facilities where many different kinds 
of frozen foods are kept. These foods 
also are sold to Gimbels customers 
and include lamb, veal, pork, veg- 
etables, juices, fruits and prepared 
foods, as well as beef. 

The department also is one of the 
major sellers of freezers in the East. 
Customers buy a freezer and con- 
tract with the home food plan de- 
partment for the delivery of all their 
major food items. 

Because of the size of the orders 
and because the home food plan de- 
partment eliminates many of the 
multiple and often duplicated mid- 
dleman functions (it buys from proc- 
essors and not jobbers), costs to the 
consumer often are lower than they 
would be if the items were bought 
through conventional retail channels, 
the company claims. 

At present, the home food plan 
price list includes a selection of sev- 
eral hundred different items, all of 
which may be bought for cash, on a 
regular charge or through extended 
budget payment plans. 
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Good Breeding and Feeding 
Remain Keys to Good Beef 


Even the most successful appli- 
cation of technology to the finished 
product — beef 
—will not less- 
en the import- 
ance of animal 
scientistsor 
breeders of 
beef cattle, C. 
W. McMillan, 
executive vice 
president of the 
American Na- 
tional Cattle- 
men’s. Associa- 
tion, emphasized at a banquet ses- 
sion of the beef cattle short course 
at Texas A & M College, College Sta- 
tion. He declared: 

“No matter what tomorrow’s beef 
animal looks like or tastes like, his 
mamma will still be a cow and his 
daddy a bull.” 

In a discussion of changes taking 
place or facing beef cattle breeding 
and production, McMillan outlined 
several developments which “could 
revolutionize” the finished product. 

“Although increasing efforts will 
be made in tenderizing, flavor ad- 
dition and fat trim at the packer 
and retail level, the basic animal 
can be produced and fed only by 


C. McMILLAN 





men and by the machines and tech- 
niques controlled by men,” he said. 
“Successful tenderization at the 
packer level could result in new 
levels of consumer demand, but it 
does not mean the end of the feed- 
ing industry or the lessening of im- 
portance of breeding selection for 
qualities of growth, feed conversion 
efficiency—or even inherited tend- 
erness in cattle.” 

McMillan urged cattlemen, feed- 
ers, packers and retailers to work 
together so that more and more 
tender steaks and roasts can be 
provided. “It makes more sense to 
get, say, 75¢ a pound for all the 
450 lbs. of a retail carcass instead 
of $2 for a few cuts and hamburger 
prices for the rest,” he said. “It 
certainly would go a long way to- 
ward disposing of the only obstacle 
—price—that the public seems to 
erect against even greater con- 
sumption and enjoyment of beef.” 

MeMillan insisted that long-range 
and practical breeding programs 
must be worked out so tomorrow’s 
animals will reach desirable weights 
and quality of finish in the least 
possible time and with minimum 
feed. “Tenderizing isn’t going to add 
flavor, juiciness or any of the other 
inherent ‘eating qualities’ in beef; 
we'll have to do that with good 
breeding and good feeding,” he said. 





SERVE HEALTHFUL, FLAVOR-FRESH CANNED FOODS 
WITH SANDWICHES FOR EASY-GOING SUMMER EATING 


8 





SAUSAGE HEADQUARTERS 
Have a Sandwich Meal Today! 





FULL-COLOR posters and other free promotional materials are being made 
available to retailers and grocery suppliers during National Sandwich Month 
(August) by Visking Co., division of Union Carbide Corp., and Inland Steel 
Co., both Chicago. Sponsored by Wheat Flour Institute, promotion points out 


that ‘sandwiches and canned foods are natural go-togethers for August 


Sandwich Month."’ Visking's poster (right) is 21 x 28 in. and proclaims re- 
tailer as sausage headquarters, with suggestion, ‘‘Have a sandwich meal 
today!"’ Four-color Inland poster is 42 x 58 in. Inland also is offering shelf- 


talkers which relate sandwiches to fruits, vegetables, soup, canned meat 
summertime outdoor 


and soft drinks for 


eating to boost tie-in 
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CONTAINERS, BAGS, CELLOPHANE, POLYETHELENE, FINE PAPER 


Write for I!|!ustrated Brochure "'The Olin Carton Service” 


It takes more 
than paperboard to make 








package design 
+printing skills 
° modern equip- 
ment + resources 
* basic researche 
quality control 
+ dedication... 


OLIN MATHIESON 
Packaging Division 


P.O. Box 488, West Monroe, Louisiana 








: ow by 
Te ty) 
t sea about 
SMOKEHOUSES? 
Send up a flare for your ATMOS Smoke- 

house Specialist. He knows smokehouses — 
and he knows costs. He’ll keep you from going 
overboard on shrinkage by helping you obtain 
maximum yields in the smoking and process- 
ing operation. And he’ll sell you the smoke- 
house that’s right for 
your job... a smoke- 


house produced espe- 
lf cially for you — from 


| E the finest manufactur- 


“1 er in the world. 
Call your SMOKEHOUSE SPECIALIST at 


oodllin 


1215 W. Fullerton Ave., Chicago 14, Illinois EAstgate 7-4240 


CCGG SOO 8  @ ¢ S®eeoesce @eeOee¢ @ @ 
All inquiries should be addressed to appropriate representatives— 


All 






LA 


>o0 


3 Canadian Inquiries to: 
McGrver, Fortier, Meyers, Ltd., 
1971 Tansley St. 

Montreal Canada (LA 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, 

Hamburg 4, W. Germany 

South Central and Latin American 
Inquiries to: 

Griffith Laboratories@S, A., 
Apartado #1832 Monterrey, 

N. L. Mexico 

Australian Representative: s 
Gordon Bros. Pty. Ltd., 

110-120 Union St., 

Brunswick N. 10, Victoria, Australia 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 
Le Fiell Co., 1469 Fairfax, 
San Francisco 24, Calif. 
(ATwater 2-8676) 
Southeastern States Representative: 
D. Peiker, P.O. Box #298 
Ponte Vedra Beach, Florida 
(ATwater 5-2675) 

n States Repr i 
H. D. Laughlin & Son 
3522 North Grove 
Ft. Worth, Texas (MArket 4-7211) 


” 
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FOSTER BROS 


FORGE TOUGHENED 


Siloer 
cline Cutlery 


READY TO USE 





SEND FOR NEW CATALOG AND PRICES 





Order from your dealer or direct from 


COLUMBIA CUTLERY CORP. 


225 Lafayette St—New York 12, N. Y. 
Phone CAnal 6-6007 
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‘LITHOG 
Cudahy 
oz. Tar 
design 
iblue co 
tire can 





THE NA 





Meat Merchandising Parade 





NEREGENTS ‘ 
net SPORE, Pe Saat. wares, sucae, 


THR COBSIY PACKING CO. GEN. OFF CAAAnA NERE 


LITHOGRAPHED TIN adopted by The 
Cudahy Packing Co., Omaha, for 12- 
oz. Tang (luncheon meat) has new 
design but retains red, white and 
iblue colors used on company’s en- 
tire canned meat line for many years. 


GENOA ® 


i Hawn Aged cam) Bee 
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Pictorial and news review of recent developments in 
the field of merchandising meat and allied products. 


HICKORY-SMOKED Fer- 
ris canned ham, being 
promoted by Stahl-Mey- 
er, Inc., New York City, 
as savory new addition 
to barbecue menus, was 
welcomed by New York 
Summer Festival Queen 
Bettiane Fisch at pent- 


house ‘‘cook-out’’ for 
food. editors. With 
queen are Frank J. 


Guthrie (left), vice pres- 
ident, and George A. 
Schmidt, jr., president. 





CERTIFIED SLICED Canadian bacon 
has been introduced by Wilson & 
Co., Inc., Chicago, in 6-0z. vacuum- 
sealed poly-cellophane pouches sup- 
plied by Milprint, Inc., Milwaukee. 


SEVEN “CONTINENTAL 
Favorites” introduced by 
Patrick Cudahy, Inc., 
Cudahy, Wis., include 
Genoa salami, pepper- 
oni and Milan-style sa- 
lami from Italy; gote- 
borg from Sweden, and 
thuringer, gothaer and 
hard salami from Ger- 
many. Hi-Fi Glamakote 
packages are by Mara- 
thon, division of Ameri- 
can Can Co., Menasha, 
Wis. Package designs 
are by Wendel & Schou- 
ten Design Associates, 
located in Milwaukee. 





OLDE LODGE bacon of Peet Packing 
Co., Bay City, Mich., is seen through 
window forming inside of skillet on 
new 1-lb. package by Container 
Corp. of America, Chicago. Package 
back offers five serving suggestions. 
The product is distributed »y Spar- 
tan Stores, Inc., Grand Rapids, Mich. 





SALISBURY BEEF steaks in Cryovac 
package are among new frozen 
items of E. W. Kneip, Inc., Chicago. 





BEEF STEAKS now are marketed in 
18-0z. package by Excelsior Food 
Products, Inc., New York City. Each 
package contains six 3-o0z. patties. 
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YOU CAN WHEIGH 
THH DIFFERENCE 


WITH BULL MEAT 
BRAND BINDER 

















HERE’S PROOF—Try the above experiment yourself—note the important 
difference in moisture absorption. .. . Or, for even more practical proof, MAKE 
THE FOLLOWING TEST of Bull Meat Brand Binder against any other 
sausage binder. You'll find an increased yield similar to this: 


TEST OF BULL MEAT BRAND TEST OF OTHER SAUSAGE 
BINDER BINDER 

BEEF TRIMMINGS 280 LBS. BEEF TRIMMINGS 280 LBs. 
PORK TRIMMINGS 120 LBs. PORK TRIMMINGS 120 ss. 
SALT AND SEASONING TSCERS, SALT AND SEASONING 13: EBs: 
BULL MEAT BRAND BINDER 17 LBS, OTHER SAUSAGE BINDER 17 LBs. 
NOTE: THIS FORMULA (BY NOTE: THIS FORMULA (BY 

TEST) WILL ABSORB AND TEST) WILL ABSORB AND 

HOLD ICE IN THE AMOUNT HOLD ICE IN THE AMOUNT 

OF 206 LBS. OF ONLY 161 LBs. 

GROSS WEIGHT 636 LBs, GROSS WEIGHT 591 ps. 
FINISHED WEIGHT AFTER FINISHED WEIGHT AFTER 

SMOKING AND COOKING 584 LBS. SMOKING AND COOKING 538 LBs. 


WM Yield from Bull Meat Brand Binder over ordinary binder .. . an extra 46 lbs. 


Only Bull Meat Brand Binder can produce such yield and profit improvement. 
Why? Because Bull Meat Brand is the only binder that absorbs and holds up to 
6 times its weight in moisture and meat juices. Only Bull Meat Brand Binder 
contains an exact balance of five different cereals—blended under strict labora- 


tory controls for maximum absorption, and uniform, predictable performance. 


Day after day, year after year, you can depend upon Bull Meat Brand Binder 
for tastier, plumper, heavier sausage—as well as for higher yield, increased sales, 
greater profits. 


Prove it yourself—ask for a free usable sample, today. 


B. HELLER & COMPANY 


3925 S. Calumet Avenue 
CHICAGO 15, ILL. 


PURITY » INTEGRITY + UNIFORMITY 
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WANT LOW COST, EASY-TO-HANDLE COLOR PROTECTION? 


PFIZER BULK 
’  ERYTHORBIC & 


ACID KEEPS 
THIS ELEPHANT 


IN THE PINK 


Ya can count on mammoth sales of franks, hams, bacon and 
other processed meat products when they are protected against 
color-fading with efficient, inexpensive Pfizer Erythorbic Acid 
or Sodium Erythorbate. §§ Pfizer Erythorbic Acid and 
Sodium Erythorbate are sold in low cost, easy-to-handle bulk 
form, especially suited to high speed processing equipment. 
Saves you time, saves you money. [J Just add a few ounces of 
erythorbic acid or sodium erythorbate to the chop for franks, 
bolognas and luncheon meats. Spray it on pre-sliced hams 
and bacon. Add it to the pump pickle for hams, or to the 
curing pickle for corned beef. Whatever the method used, 
you can count on a meat product that will retain its original 
eye-appeal and sales-appeal. 


Clip and mail coupon below: 
















Science for the world’s well-being 
(] Please send me Technical Bulletin 100, 


Pfizer Products for the Meat Industry. 
And a working sample of 

(1 Pfizer Erythorbic Acid 

(| Pfizer Sodium Erythorbate 


Chas. Pfizer & Co., Inc. Name 




















Chemical Sales Division Title 
630 Flushing Ave., Brooklyn 6, N.Y. 
® 8 Branch Offices: Clifton, N.J.; | Company 
Chicago, Ill.; San Francisco, Calif.; Address. 
Vernon, Calif.; Atlanta, Ga.; Dallas, City State 





Texas; Montreal, Canada. 








Quality Ingredients for the Food Industry for Over a Century 
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Hoosier Beef 
Show Stresses 


Meatiness 
Of Animals 





E stablished last year on the prem- 
ise that “there is more to a meat 
animal than meets the eye,” this 
year’s second running of the Hoo- 
sier Beef Show did not have far to 
go in order to advance that view- 
point a step further. 

The show is unique in the fact 
that it aims to emphasize meatiness, 
rather than orthodox concepts of 
blockiness, roundness and_ body 
lines typical of the standards applied 
in other stock shows. This event also 
departs from conventional proce- 
dures in that the steers are sold be- 
fore they are judged on foot, which 
serves to test the buyers’ ability. 

The Hoosier Beef Show is “the 
show designed with the retail trade 
in mind,” according to its sponsors. 
Therefore, special emphasis is placed 
on the carcass and, although the an- 
imals are first judged on foot, this 
circumstance is not of primary im- 
portance and it is done to correlate 














































TES cave 
GRAND 


CHAMPION 
CARCASS 









ee, a 


GRAND CHAMPION carcass side and lean meat pri 





mal cuts are flanked by 


Mike Swinford of Windfall, Ind., the winning exhibitor (left); T. T. Sinclair, 
general manager, Indianapolis plant, Hygrade Food Products Corp.; David L. 
Chambers, jr., president, Indianapolis Stock Yards Co.; Walter Wimmer, man- 
ager, Hoosier Beef Show, and Henry Mayo, Purdue University livestock spe- 
cialist. Swinford holds electric clock and pen set presented by The Kroger Co. 


the two placements for educational 
and training purposes. 

A lightweight Hereford steer was 
champion of the 1960 show “on the 
hook.” The animal was shown by 
Mike Swinford of Windfall, Ind., and 
the carcass was purchased by the 
Claypool Hotel of Indianapolis. Al- 
though this animal also placed first 


RUSSELL B. ED- 
WARDS (at left) of 
Winchester, __Ind., 
exhibitor of the re- 
serve grand cham- 
pion carcass, shows 
his hard-won rib- 
bon to Carl P. En- 


gelmann, general 
manager of the In- 
dianapolis Stock 


Yards Co., one of 
the sponsors of the 
unusual annual 
beef competition. 


on foot in its class, it did not impress 
the buyer enough to induce him to 
bid the top price. The latter distinc- 
tion went to a heavyweight Aber- 
deen-Angus, which brought $59 per 
cwt. alive and won out as the grand 
champion on foot. 

The top steer, which weighed 931 
lbs. alive at ring time, dressed out 
at 688 lbs. for a percentage yield of 
73.90. This percentage, incidentally, 
was considerably higher than the 
67.2 recorded for the grand champion 
at the Chicago International. Fat 
thickness was .97 in. and the loin 
eye area was 10.39 sq. in. One side 
of the carcass was cut and evalu- 
ated. The steer yielded 245 lbs. of 
trimmed lean cuts to the side, or the 
equivalent of 52.91 per cent of live 
weight, with other cuts bringing the 
side total to 340 lbs., or 73.43 per 
cent, figuring the other side would 
yield a like amount of meat. 

The reserve grand champion car- 
cass came from a lightweight Short- 
horn steer exhibited by Russell B. 
Edwards of Winchester, Ind., and 
was purchased by the Indianapolis 
Stock Yards Company. The animal 
placed second on foot in the class. 
Weighing 957 Ibs. alive and dress- 
ing out at 699 lbs., it registered on 
the same bases as the champion: 
73.04 per cent, .80 in. and 12.41 sq. 
in. One-half of its carcass yielded 
346.12 lbs. of trimmed meat. 

The grand champion steer on foot, 
an Angus, shown, by John R. Bul- 
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Treatment with ‘‘Quilon”’ gives wrap excellent release ... cartons, moisture resistance 


Eliminate soggy cartons, sticky wraps and board 


Treatment with Du Pont Quilon® gives paper moisture resist- 
ance, excellent release... without loss of breathability 


Meat juices and condensate won’t 
weaken and discolor shipping cartons 
treated with Du Pont “Quilon”. Why? 
Because the interior surface of the car- 
ton is protected by “Quilon” chrome 
complex which resists moisture pene- 
tration without stopping air circulation 
... keeps the container strong and at- 
tractive. 

In addition to this ability to resist 
moisture without loss of breathability, 
treatment with Du Pont “Quilon” in- 
creases the resistance of kraft and 


Moisture resistance. Treatment with 
“Quilon” prevents water from penetrat- 
ing fibers of bag—also increases the wet 
tear strength of the paper. 
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Grease resistance. Vegetable parchment, 
left, is treated with ‘‘Quilon’’ to stop oil 
crawl. Note blotting of oil on untreated 
parchment at right. 


greaseproof paper to chemicals, water- 
borne stains and grease. Wrap and 
cartons treated with “Quilon” have 
excellent release, separate easily from 
meat products. 

If you need low-cost moisture resist- 
ance and good release, without loss 
of breathability, ask your paper mill or 
converter to supply you paper cartons 
and wrap treated with “Quilon”. For 
additional information on the proper- 
ties and uses of “‘Quilon’”’ chrome com- 
plex mail coupon below. 


F.D.A. approval of “Quilon” 


“Quilon” chrome complex, when used as a 
water repellent or sizing agent in wraps, car- 
tons, paper and paper products, has the sanc- 
tion of the Food and Drug Administration 
and the Meat Inspection Division of the De- 
partment of Agriculture. 


REG. U.S. PAT. OFF. 


Better Things for Better Living... through Chemistry 


E. I. du Pont de Nemours & Co. (Inc.) 
Industrial & Biochemicals Dept., N-2539 NP 
Wilmington 98, Delaware 


Please send me your bulletin on the use of “Quilon” for treatment 


of paper products. 


Name 
Company. 
Address, 
City 


State 
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If you want a truck plate that provides maximum 
refrigeration per pound of equipment— and who 
doesn’t — then you want streamlined Kold-Hold 
“Hold-Over” Plates. These plates are dividend de- 
signed to provide more refrigeration and produce it 
faster than any other plate on the market. An x-ray 
analysis shows why. 


Kold-Hold Plate design takes advantage of modern 
principles of aerodynamics. Its streamlined, rounded 
contour induces a rapid sweep of air over outside 
surfaces to considerably improve heat transfer. 


Heat transfer is also improved by the bonus capacity 
of Kold-Hold Plates. Each plate is completely filled 
with eutectic solution so there are no ineffective pock- 
ets without refrigerant. Thus Kold-Hold Plates have 
greater efficiency and pull down than any other plate 


Catalog No 591-R yours for the 
asking. Write today for your 
copy. 





and youll always buy 6iB-HekD 


. . . because no other plate design provides for com- 
plete filling. The heat absorbing qualities of Kold- 
Hold Plates are enhanced by the use of accurately dis- 
tributed internal fins. They further spread the heat 
absorption qualities over the entire surface area on 
both sides of the plate. 


The Kold-Hold Plate design eliminates operational 
failures experienced with other models. Its patented 
method of perimeter freezing causes outer edges to 
freeze first and thus removes the strain of expansion 
from the seams. Kold-Hold Truck Plates have proven 
their ability to supply dependable temperatures day 
in and day out to ah an extent, they are now guar- 
anteed for a full five years. 


The next time you buy plates, be sure to specify 
KOLD-HOLD STREAMLINED “HOLD-OVER’”. 


KOL®D-HOLD 


@ t¥ is. 1:0 ' N 








TRANTER MANUFACTURING, inc., 200 E. Hazel St., Lansing 4, Michigan 
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lock of Middletown, Ind., placed 
third in the heavyweight carcass 
class. It weighed 1,096 lbs., dressed 
out at 755 lbs. for a percentage of 
68.89, had a fat thickness of 1.03 in. 
and a loin eye area of 12.29 sq. in. 

The Hoosier Beef Show is spon- 
sored by Hygrade Foods Products 


e @Corp., the Indianapolis Stock Yards, 


4 


Purdue University and the Indiana 
Beef Breeders Association. After 
sale and on-hoof judging, a recess 
intervenes to permit slaughter and 


chilling, and the carcasses are judged 
by a panel of three experts and 
shown in Hygrade’s coolers. 

Stop & Shop, an Indianapolis food 
chain, bought four carcasses from 
among the top 20, followed by Hy- 
grade with three and A & P Stores 
and Marsh Foodliners with two 
each. One each was purchased by 
the following: Sedwick Commission 
Co., Emge Packing Co., The Kroger 
Co., Shannon Commission Co., C. B. 
Gardner (an order buyer), the Live- 


stock Exchange Bank, Hunter, Ed- 
miston & Springer Co., and, as stat- 
ed, by the Claypool Hotel and the 
Indianapolis Stock Yards Co. 

Carcass judges were Carl Scott; 
Prof. L. E. Kunkle of Ohio State 
University, and Dwight Miller, meat 
superintendent of the A & P. 

It was also pointed out by show 
officials that a dairy animal placed 
among the top 20 carcasses, to prove 
that “legs” do not detract too much 
from actual meatiness of an animal. 





Detailed Plastic Animals Help Build Can-Pak’s Feed Business 





SALES representative Jake Ens points out details of hog and cow models to 
Darlene Borrman. The models show muscles and vital organs in true colors. 


HARLOTTE, Charmaine and 

Charlene are three of the most 
sought-after models in the Canadian 
meat industry. Although Charlotte 
is a cow, Charmaine a hog and Char- 
lene a chicken, they have one thing 
in common—all are “dummy” mod- 
els. They are the newest and most 
impressive recruits to the Edmon- 
ton, Alta., feed division of Canada 
Packers, Ltd., Toronto. 

Charlotte (the cow) is the oldest 
and most popular of the trio of an- 
imals. About one-quarter actual 
size, she is built to exact scale and 
made of plaster of paris over a wire 
frame. One-half of the working 
model is completely life-like in true 
colors of a Guernsey cow .The other 
half, which shows the muscles, dis- 
mantles further to show the bone 
structure, vital organs, nerves, vas- 
cular system, etc., all in true colors. 
Many of the organs may be removed 
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and even further disassembled. 

Built to the minutest detail in 
Hamburg, Germany, Charlotte cost 
as much as would have been paid for 
a live purebred Guernsey upon de- 
livery to the Edmonton feed di- 
vision. She is the only one of her 
kind on the North American conti- 
nent, according to Canada Packers. 

How did the firm secure the ex- 
clusive services of this extraordi- 
nary bovine model? Back in the 
late 1930s, the Edmonton division 
began using slides at meetings with 
various farmer groups to show them 
the value of using concentrates in 
feeding livestock and poultry. 

A series of movies later was used 
for this purpose. The movies served 
their purpose well initially, but had 
two major drawbacks—they were 
expensive and they became out- 
dated quickly. This was due pri- 
marily to the rapid strides being 


made in the science of nutrition. 

Movies were used during the ’40s 
and ’50s and although results proved 
encouraging, the problem of keeping 
up with scientific findings eventu- 
ally made the films _ obsolete. 
Thought was given to employing an 
entirely new and different approach 
in advising farmers on better feed- 
ing methods. 

During a visit to the University of 
Alberta faculty of agriculture, a 
member of the division took great 
interest in a model of a cow’s stom- 
ach, feeling that it held possibilities 
as a vehicle to demonstrate how 
feeds were digested by cattle. Be- 
cause the model could not be bor- 
rowed or purchased, efforts were 
made to determine if a similar model 
could be obtained. 

When it was discovered that such 
a “dummy” could be made in Ham- 
burg, Germany, Canada Packers 
felt that perhaps a model of a com- 
plete cow which could be disassem- 
bled might tell the story better. The 
German firm consented, and Char- 
lotte was born. 

Since her arrival in Edmonton, 
she has been the hit of every feeder 
meeting, undoubtedly giving the di- 
vision an edge over its competitors 
in helping tell the story of the ad- 
vantages of proper feeding methods. 
Her presence, plus the fact that the 
story is presented by qualified ag- 
riculture graduates on the feed di- 
vision staff, has done much for the 
widespread acceptance by farmers 
of the Canadian company’s feeds and 
feeding methods. 

Charlotte has been loaned to the 
Alberta Veterinary Laboratories for 
study by students. The University 
of Alberta faculty of agriculture 
has used her on occasion for teach- 
ing and display purposes. She also 
has appeared before many 4-H Club 
groups and high schools. 

The acceptance of the cow has 
been so successful that the com- 
pany recently introduced Char- 
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maine, the hog, and Charlene, the 
chicken, for use in telling the story 
of balanced feeding of hogs and 
poultry, respectively. They are as 
authentic in detail as the cow. 

The feeder meetings at which the 
trio of animal models appears fea- 
ture two people from Canada Pack- 
ers—the local feed representative 
and a specialist from the feed divi- 
sion office. Discussions center around 
three aspects of the problem: 1) the 
broad principles of nutrition, 2) how 
digestive changes take place in vari- 
ous organs, and 3) digestive me- 
chanics by which the firm’s feeds 
improve nutritional performance. 


State Group to Recommend 


Policy on Farm Chemicals 


Gov. Edmund G. Brown of Cali- 
fornia has announced appointment 
of a 15-member, public policy com- 
mittee to survey the use of agri- 
cultural chemicals in food produc- 
tion. Dr. Emil Mrak, chancellor of 
the University of California at Dav- 
is, was named chairman of the study 
group, officially named “Special 
Committee on Public Policy Re- 
garding Agricultural Chemicals.” 

Gov. Brown asked for a report 
before next January 1. The first 
meeting of the group occurred July 


14 at the State Department of Agri- 
culture in Sacramento. 

The committee was created, Gov. 
Brown said, because of public con- 
cern over pesticides and chemical 
residues in food products. While he 
has been assured that California’s 
food supply is wholesome and well 
protected by existing regulatory 
procedures, health and safety ques- 
tions have arisen in recent months, 
the governor explained. 

“California leads the nation both 
in variety and dollar value of farm 
crops,” he pointed out. “Both our 
farmers and our consumers have 
vital interests in these questions.” 

Considerable confusion has arisen 
over the whole matter of pesticides 
and chemical residues since the fed- 
eral ban on cranberries last Thanks- 
giving, Gov. Brown noted. Some 
groups now believe present per- 
mitted pesticide tolerances are un- 
necessarily restrictive; others be- 
lieve they are not rigorous enough. 

“We need a clear, 
firmly established public policy on 
the matter,” the governor declared. 
“Legislation may be needed. The 
committee of experts appointed to- 
day is fully qualified to do a job in 
which the public can have complete 
confidence. Their recommendations 
will be generally respected.” 





Three state government execu- 


tives are members of the commit- | In 
tee: William E. Warne, state direc- Ye 
tor of agriculture, who will serve j 
as secretary; Dr. Malcolm Merrill, dis 
state director of public health, and ye: 
Mrs. Helen E. Nelson, Gov. Brown’s po: 
new consumer counsel. ex 
gla 

New Hampshire Is First wr 
‘Brucellosis-Free’ State pe 
New Hampshire recently became we 
the first state to qualify as a brucel- liv 
losis-free area, the U. S. Depart- ' 
ment of Agriculture announced. a 
Qualification as a brucellosis-free 14. 
state imposes more stringent re- 16. 
quirements than the “modified-cer- Fe 
tificate brucellosis area” status that jo 
has been achieved by 24 states. Cx 
For the brucellosis-free designa- 14 
tion, a state must have tested all fil 


herds within 18 months of the date Cc 
the state is certified, and all herds aa | 














* BEEF - VEAL - PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 





- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 


DUIRIES WE 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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in which brucellosis is found must di 
consistent, be retested and found free of the si 
disease. In addition, brucellosis de 
must not be known to exist in any al 
other species of domestic animal. ar 
A modified-certified area is one de 
in which not more than 1 per cent ti 

of the cattle nor more than 5 per 
cent of the herds are affected with li 
brucellosis, according to the USDA. w 
ti 
in 
Ww 
‘ 
CERTIFIED ’ 
CASING : 
o 
h 
COLORS 
WARNER JENKINSON MFG., CO. t 
2526 Baldwin St. * St. Louis 6, Mo. f 









West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 











At the meat counter housewives select 


BRIGHT RED 
Wake 4 
MARBLED 

curs 


The kind you get fron 


SHORTHORNS 


AMERICAN SHORTHORN ASSN. 
Omaha 7, Nebraska : 
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International Sued by Four 


Youths Barred from Show 


Four teenagers whose steers were 
) disqualified from competing in last 
year’s International Livestock Ex- 
position in Chicago have sued the 
exposition for a total of $1,000,000, 
laiming that their reputations were 
wrongfully damaged when they were 
barred from the big show on charges 
that the appearance of their animals 
was unethically improved for the 
livestock showing. 
The plaintiffs, seeking $250,000 
each in damages, are Douglas Brent, 
14, Stanford, Ill.; Susan McKelvie, 


= 


cannot work wonders, 
but it can make you 
wonder why a little 
does so much... 


Vegex 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, N. Y. 











16, Little York, Ill, and Edward 
Feeney, 19, Minooka, IIl., whose 
joint action was filed in Superior 
Court in Chicago, and Neal Haskel, 
14, Rensselaer, Ind., whose suit was 
filed in the United States District 


Court in Chicago. 

e' 3 The four were among 16 exhibitors 
disqualified under a new rule de- 
signed to prevent unethical fitting, 
defined as consisting of “any method 


altering the natural conformation of 
any part of the animal’s body, evi- 


= eet erw ww tt 


e denced by the presence of abnormal 
it tissue or foreign substance.” 

T The steers owned by the three II- 
4 linois plaintiffs were among five that 


were slaughtered after the exposi- 
tion and examined by state veter- 
inarians, who repcrted that there 
was no evidence of unethical fitting. 


‘Story of Pork’ by AMI 
Ready for Distribution 


Tips on pork buying and cook- 
ery, useful background information 
on pork products and _ interesting 
highlights on the history and folk- 
lore of the pig are presented in 
“The Story of Pork,” a new educa- 
tional booklet just published by the 
American Meat Institute to spur the 
sale of pork and pork products. 

The 35-page, soft-cover publica- 
tion is intended as a promotional 
piece for use by meat packers and 
retailers and as an up-to-date ref- 
erence work for consumers, home 
economists, nutritionists, teachers, 
students, librarians, food editors and 
commentators. The booklet stresses 
the variety, economy and high nu- 
tritional content of pork and pork 
products. It also deals with such 
subjects as hog production, market- 
ing methods, hog prices, packing- 
house operations and by-products. 

Sample copies may be obtained 

@ Svwithout charge from the department 
of public information, American 
Meat Institute, 59 E. Van Buren st., 
Chicago 5, Ill. Additional copies are 
available at $15 per hundred. 


THE NATIONAL PROVISIONER, AUGUST 13, 1960 


r-------- 








960 





CLEAR VIEWR@ S 
SHRINK SAVER 


CAGE & TRUCK COVERS 
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Cuts shrinkage of fresh product 1/2 
Retains color 

Cuts off drafts 

Retains moisture for easier peeling 
No laundering 

Flexible—hot or cold 

Custom-built to your specifications 
All seams electronically sealed 


boa 


today. 
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[_] Please send FREE sample of CLEAR VIEW. 
Please quote prices on the following 
dimensions: 

STORAGE CAGE: 

1614 Fourth Avenue South 


























Height Width Depth 
Minneapolis 4, Minnesota STORAGE TRUCK: 
Height. Width Depth 
Name Title 
Company 
Street 
City State 








Inquiries invited from representatives 





USE COUPON BELOW to send for full 
details and sample of CLEAR VIEW Plastic 
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MID Trade Label Control 


[Continued from page 20] 

The response from consumers and processors alike 
was overwhelmingly against permitting the use of “bar- 
becue” in connection with product prepared by moist 
heat. Manufacturers who had considerable investment 
in open pits for barbecuing meat in the traditional man- 
ner wrote heated protests. Information sent by one 
group of protestants emphasized that “barbecue” is not 
a modern term but was used by the English in Guiana 
as early as 1665 and was introduced in the southern 
U.S. before 1700. 

TRADITION TRIUMPHS: Due to the adverse com- 
ments, the proposed amendment was dropped and MID 
Memorandum No. 250 was issued about two and one- 
half months after the notice of intention to regulate was 
published. The memo, reflecting consumer expectancy 
as determined by the replies received during that pe- 
riod, read in part: “Barbecued meats shall be cooked 
by the direct action of dry heat resulting from the burn- 
ing of hardwood or the hot coals therefrom for a suffi- 
cient period of time to permit the product to assume the 
usual characteristics of a barbecued article, which in- 
cludes the formation of a brown crust on the surface 
and the rendering of surface fat.” 

The original petitioner later informed the MID he was 
happy that the agency “stood pat” on its barbecue policy 
since he found he could make a much better product by 
cooking it over burning hardwood. He said he was 
eager to obtain federal inspection since he thought he 
would be able to work up a big business with his new 
type of “Beef Bar-B-Q.” 

Claims for various flavors, tenderness, juiciness and 
similar qualities are evaluated by an expert taste-test- 
ing panel made up of MID personnel before a label is 
approved. (The MID is concerned only with the truth- 
fulness of the label. Advertising claims made by packers 


in other media such as newspapers, radio and television 
come under the jurisdiction of the Packers and Stock- 
yards Division of the USDA. Nor does the MID concern 
itself with property rights in a label design, this being 
the province of the Patent Office.) 

A relatively unexplored area in meat labeling, but one 
receiving increasing attention from trade associations 
and individual packers, is that of nutritional claims. 
Statements of nutritive value, by and large, have been 
made only on labels of meat products prepared for spe- 
cial diet groups, e.g., “Low in Calories, High in Protein” 
on items for persons trying to lose weight, Dr. Scott said. 

Because many otherwise rational people go overboard 
on food fads to the detriment of their health, he ex- 
plained, the MID has taken particular care to assure 
that nutritional claims are substantiated and unambig- 
uous. A proposed label for sliced bacon was rejected 
recently because of a “High Protein” claim. Bacon is not 
one of the high protein meats, Dr. Scott pointed out. Yet, 
such a label might lead consumers to believe that their 
breakfast bacon was especially fortified to give them 
enough body building blocks for the day. “High Quality 
Protein” would be an acceptable alternative for bacon, 
he noted, because that statement is true and not likely 
to mislead. 

The “less fattening” claims and others that recently 
resulted in the seizure of a vegetable shortening by the 
Food and Drug Administration, which can crack down 
only if and when it detects an alleged culprit on the 
market, never would have got through the MID pre- 
clearance channels on a meat product or by-product 
label if truth was in doubt. The division also frowns 
on statements disparaging other foods. 

The MID is as impressed as the industry with meat’s 
proved nutritional values, however, and is amenable 
to any suggestions worthy of the faith placed by con- 
sumers in the inspection legend reading “U. S. inspected 
and passed by Department of Agriculture.” 








DISCUSSION of trade labels was important phase of ad- 
vanced meat hygiene course presented recently at Uni- 
versity of Chicago by Meat Inspection Division, USDA. 
Covering broad field of meat inspection, with particular 
emphasis on recent advances of meat technology and 
new developments in effective controls, two-week course 
attracted meat inspectors from coast to coast, represent- 
ing from 5 to 15 years of service. In graduating class 
(left) last week were (I. to r.): seated—O. T. Wash- 
ington, Chicago; William D. Turner, jr., Nashville, Tenn.; 
Alfred W. Clark, Boston; Irvin T. Wilson, Norfolk, Va. 
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Standing—Clifford L. Murphy, Muncie, Ind.; Edwin L. 
Hagenhoff, St. Louis; Reuben A. Baumgart, Milwaukee; 
Wilson C. Harrison, Los Angeles; Howard D. Campbell, 
San Francisco; George W. Sharkey, Eau Claire, Wis.; 
Fred C. Wilson, Fort Worth, Tex.; Michael G. Haughey, 
New York City, and George W. Jackson, jr., Des Moines, 
la. Dr. C. H. Pals (right), associate director of MID, con- 
cluded course with speech on graduation day. Chart 
shows development of MID-inspetted establishments. 
Hygiene course also covered waste disposal, packing 
plant construction, product contro! and food additives. 
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“| buy thousands of lambs fed on 
the MOREA liquid feed program” 


says Paul McFarland, Utah Meat Packer 


“MOREA lambs have a very desir- 
able carcass with whiter, better 
textured fat,’’ says Mr. McFarland, 
President of McFarland Incorpo- 
rated, meat packing firm of South 
Salt Lake City, Utah. 


“These lambs do not have oily fat,” 
Mr. McFarland adds. “I have bought 
thousands of lambs fed on the 
Morea liquid feed program and they 
are excellent. 


Morea is a registered trade-mark of 
Feed Service Corporation. 
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“We have also handled some beef 
cattle fed on Morera supplement,” 
Mr. McFarland says, ‘‘and have 
found that the beef carcasses are 
much better when fed with Morea.” 

THE BIG NEWS among packers 
and packer-feeders today is the qual- 
ity, flavor and good retail sales of 


meat from lambs and cattle produced 
on the Morea feed program. If you 
have a feedlot operation or feed ani- 
mals on contract, look into the bene- 
fits of Morea supplement. Or contact 
us for the name of your nearest 
mixer-distributor if you want to 
locate lambs and cattle fed on the 
Morea supplement program. 


Feed Service Corporation 
Crete, Nebraska 


U. S. Industrial Chemicals Co. 
99 Park Ave., New York 16, N. Y. 
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e The perfect phosphate blend e Adds “salability” to all emulsion type products 
e Eliminates fat separation and prevents “fat ¢ Allows for more binding and stabilizes the ee 
caps” meat proteins 
e Assures a smooth high color cut on surface e Increases yield by retaining more meat juices 
e Gives your product a full appetizing plump-_ ....Call or write for full details today! Ask 
ness for working samples. 


@ ARCHIBALD & KENDALL, INC. Ay 


487 Washington Street, New York 13, N.Y. Tel: WOrth 2-7715 
Serving the Flavor Needs of the Nation 
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M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. e Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 




















CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No. 2,938,801, FOOD PACKAGE, 
patented May 31, 1960 by Oscar E. 
Seiferth and Glenn M. Austin, Mad- 
ison, Wis., assignors to Oscar Mayer 





























& Co., Inc., Chicago, IIll., a corpora- 
tion of Illinois. 

This package comprises a stack of 
thin slices of meat enclosed by a 
covering of pliable plastic material 
and a metallic disc end member. 
There are six claims. 


No. 2,942,984, EDIBLE FATS AND 
PROCESS OF MAKING SAME, 
patented June 28, 1960 by Heinrich 
Wissebach, Emmerich, Germany, as- 
signor to Lever Brothers Company, 
New York, N. Y., a corporation of 
the state of Maine. 

A process for the preparation of 
an edible fat is disclosed and com- 
prises fractionally crystallizing a 
natural fat consisting of one of the 
following: palm oil, Shea butter, 
lard, beef tallow and mutton tallow 
to obtain a liquid fraction having a 
softening point below about 30° C. 
therefrom and hydrogenating the 
liquid fraction so as to provide a fat 
having an iodine value in the range 
50 to 65, a softening point in the 
range of about 30° C. to about 45° 
C., and a dilatation at 20° of not less 
than 1,200. 


No. 2,938,796, GROUND MEAT 
PRODUCT AND METHOD OF 
PRODUCING SAME, patented May 
31, 1960 by William J. Zick, Crete, 
Ill., assignor to B. Heller & Com- 
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pany, a corporation of Illinois. 

A moist ground meat product for 
cooking is described containing be- 
tween about 1 per cent and about 
20 per cent by weight thereof of oil- 
free, citrus peel meal dispersed 
therethrough. 


No. 2,934,873, APPARATUS FOR 
PACKING AND WRAPPING 
FOOD PRODUCTS, patented May 3, 
1960 by Herbert A. Thatcher, Ozone 
Park, N. Y. 

For automatic or semi-automatic 
packing and wrapping of pork butts, 
the inventor provides apparatus for 
handling stockings or other tubular 
casings filled with the spaced-apart 
butts and twisting the wrapping ma- 
terial at the ends of adjacent butts, 
so that they may be processed while 
in an elongate chain of spaced-apart 
individual butts. 


No. 2,942,986, PROCESS FOR 
TREATING FRESH MEATS, pat- 
ented June 28, 1960 by Beverly E. 
Williams, Hillsborough, Cal., as- 
signor to Chas. Pfizer & Co., Inc., 
New York, N. Y., which is a corpo- 
ration of Delaware. 

In this process a live animal is 
infected with a tetracycline anti- 
biotic, within about 1 to 4 hours 
thereafter slaughtering the animal, 
ageing the carcass at an elevated 
temperature between about 70° and 
118° F. for from 1 to 4 days, cooling 
the carcass to a temperature be- 
tween about 34° and 50° F., cutting 
the carcass into individual cuts and 
wrapping the cuts in an air-tight 
packaging material. 


No. 2,940,458, MEAT CUT WASH- 
ING AND GLAZING MACHINE, 
patented June 14, 1960 by William 
F. Speckman, Newtown Square, Pa., 
assignor to Renainre Corporation, 


foal aps ale iee 


Springfield, Pa. a corporation of 
Pennsylvania. 

The meat is disposed upon an 
open-mesh conveyor and sprayed 
with warm water on opposite sides 
to loosen and wash away adhering 
particles, with the washed and still 
wet meat then exposed to a freezing 
temperature to glaze it. 


No. 2,942,987, METHOD FOR 
PACKAGING SAUSAGE PATTIES, 
patented June 28, 1960 by Ray F. 
Beerend, 845 State, Vermilion, O. 

A method of packaging patties in a 
windowed box is disclosed and com- 












prises stacking a number of in- 
verted blanks from the topmost of 
which blanks such box may be 
formed, molding a series of patties, 
ejecting the molded patties from 


the mold onto a windowed face of 
the topmost inverted blank, erecting 
and closing the topmost blank about 
the series of patties discharged onto 
such face to form a box and there- 
after inverting the box to disclose 
the patties through the windowed 
face upon which they are deposited. 


No. 2,939,793, FRANKFURTER 
PACKAGE UNIT AND PROCESS 
FOR COOK- 


ING FRANK- 
FURTERS, pat- 
ented June 7, 
1960 by Jacob S. 
Richman, 43 S. 
19th St., Phila- 
delphia, Pa. 

A frankfurter with exposed pulp 
portions at its ends is encased in a 
wrapper consisting of sealed end 
portions formed of a flexible metallic 
conducting material secured at op- 
posite end portions to a_ central 
non-conducting wrapper material, 
whereby the frankfurter may be 
cooked without removal from the 
wrapper by insertion of the entire 
package intermediate a pair of elec- 
trodes and applying electrical cur- 
rent through the electrodes in suf- 
ficient amount to heat the frank- 
furter without the electrodes per- 
forating the wrapper. 


No. 2,940,862, METHOD OF PRE- 
PARING CANNED FOOD PROD- 
UCT, patented June 14, 1960 by John 
S. Forsyth, Chicago, Ill., assignor to 
Wilson & Co., Inc., Chicago, a cor- 
poration of Delaware. 

In connection with canned meat, 
the inventor provides steps in the 
processing of trimming and bulking 
the meat to be contained in the can 
and to which gravy is added. Briefly, 
the method comprises cutting’ the 
meat into fine particles, applying 
pressure to discrete masses of the 
particles to form into larger agglom- 
erates and submerging each in a 
hot liquid to coagulate them into 
unitary, relatively large chunks of 
meat for a canned food product. 
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Sausage Maker's MARVEL! 





Depend on KOCH experience 


e 78 years of meat processing “know-how” 


e Same day shipment, most orders filled within 
24 hours 


e 1 year written guarantee 


over 25,000 active customers 


WRITE TODAY for the Koch Catalog 








KOCH 


Cuts fresh or frozen meat without 
pre-grinding. Does work of 
grinder, silent cutter, mixer, and 
vacuum mixer. Cuts, mixes, 

and emulsifies simultaneously. 


Quality of sausage is superior 
to that produced by an ordinary 
my cutter, and hourly output is 
a two or three times greater. 
Meat protein stays cool under © 
fast cutting; therefore, holds 
more water. Proved up to 2% 
less shrink in smokehouse. Fat 
retention is excellent. Fat 
separation seldom occurs, even 
when large amounts of fat 

are being worked. 


Available in 50, 80, and 125-lb. 
capacity. Larger machines can 
be equipped to cut meat under 
vacuum. Vacuum-cut sausage 
cures faster, stuffs tighter, has 
fewer air pockets, and has 
longer shelf life. 


125-lb. capacity (60-liter) 
machine shown. Machine has 
17/20-Y2 HP. 1750/3500 
RPM motor for operation 
on 220-V., 60-cy., 3-ph., 
current. % HP. reversible 
gear motor mounted on the 
cover turns the mixing 
baffle at 28 RPM. 


FREE KOCH CATALOG 


e 116 page purchasing guide 
e completely indexed 


e lists over 3300 meat 
processing supplies and 
equipment items 


A Division of 


KOCH SUPPLIES INC. 


2520 Holmes St. 


Kansas City 8, Mo., U.S.A. 
Victor 2-3788 TWX: KC 225 
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KOCH Schnellkutter® ° 





















ALL MEAT... output, exports, imports, stocks 








Meat Production Up, Above Volume Last Year 


Slaughter of cattle and sheep was large enough to offset the con- 
tinuing reduced hog slaughter and pork production to bring about a 
moderate increase in federally inspected meat production to a level 
higher than for the same week last year. Volume of output last week 
at 389,000,000 lbs. compared with 380,000,000 Ibs. for the previous week 
and 382,000,000 lbs. for the corresponding August period last year. 
Cattle kill, while up moderately over the previous week, numbered 
about 34,000 head larger than last year. This difference, plus a size- 
able edge in slaughter of sheep and lambs over the number a year ago, 
was enough the offset the 132,000 head drop in hog slaughter since 
last year. Estimated slaughter and meat production by classes appear 
below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
Aug. We SPOS Soitccnee aes 375 220.9 1,040 143.4 
July SO, Gee si5 vn ectanens 365 213.9 1,025 142.0 
Aug. ee ae ote ci et 341 201.7 1,172 159.3 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 


M’‘s Mil. Ibs. Number Production PROD. 

M‘s Mil. Ibs. Mil. Ibs. 
Aug. | ee re ee 90 12.1 275 12.4 389 
July SRE os vive seen tee an 92 12.2 255 11.5 380 
Aug. Me ARIE Sai\cacere youde sicene > 81 10.6 239 10.8 382 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 

1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


Week Ended HOGS 

Live Dressed Live Dressed 
Aug. Oi SE Astiesaavsas ees 1,025 589 242 138 
July We ME “swyencscsaueeas 1,020 586 243 138 
Aug. Oe Se esac tenures 1,027 591 238 136 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Aug. Me Re Lccyiereas wee atarecs 235 134 94 45 — 40.3 
July ERA re 235 133 94 45 a 32.8 
Aug. ye Go eee wk ee 227 131 94 45 14.3 39.8 











MEAT PRODUCTS GRADED 
Meat and meat products graded or 
accepted as complying with specifi- 
cations of the U. S. Department of 
Agriculture (in 000 lbs.): 


June June 

1960 1959 

i PROC eR oe rs 608,431 574,952 
Wek CMU GENE vas acs oc eckes 15,785 16,187 
Lamb and mutton .......... 22,126 17,172 
LE ER ee sere scr 646.342 608,311 
ae ir re cnn scat, akeate 1,160 732 
Gther nidate, tard ........5. 12,662 11,830 
ONG WO Sook on diew oe 660,164 620,873 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chi- 
cago were reported in pounds by the 
Board of Trade, as follows: 


Aug. 5 July 29 

1960 1960 
P.S. lard (a) 6,904,901 6,904,901 
ek See rk em SO ee te ee 
Dry rendered lard (a) 2,472,033 2,472,033 
Dry rendered lard (b) 120,000 395,669 
TOTAL LARD 9,496,934 9,772,603 


(a) Made since October 1, 1959. 
(b) Made previous to October 1, 1959. 


U. S. LARD STOCKS 

United States lard stocks held in 
warehouses, factories and packing- 
houses, refrigerated and non-refrig- 
erated, on June 30 totaled 136,400,- 
000 lbs. compared with 149,800,000 
lbs. a month before and 147,800,000 
Ibs. on the same date a year earlier. 
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EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 411,140,000 Ibs. in June. Of this 
volume, 193,521,000 Ibs., or 47.0 per 
cent were shortening and 125,071,- 
000 lbs. or 30.4 per cent were salad 
or cooking oils. Shipments of oleo- 
margarine oils and/or fats totaled 
92,548,000 Ibs., or 22.5 per cent of 
the total. Shipments in June, 1959, 
amounted to 389,280,000 Ibs. 


Meats At Three-Month Low 

Meat prices averaged the lowest 
in about three months during the 
week ended August 2, according to 
a Bureau of Labor Statistics price 
index. The average wholesale price 
index on meats for the period at 96.00 
was the lowest since the week end- 
ed May 3, when it was 95.9. The 
average primary market price index 
at 119.5 was among recent highs and 
compared with 119.2 a year earlier. 
The index on meats a year ago was 
96.5. Current indexes were calcu- 
lated on the basis of the 1947-49 
average of 100 per cent. 


Japan Eases Entry Controls 


On Cattlehides, Calfskins 


Japan has placed cattle hides and 
calf and kip skins on the automatic 
approval list (A.A.), the Foreign 
Agricultural Service has reported. 
The directive took effect July 1. 

Under the automatic approval 
system, imports are licensed with- 
out a value limit. The only limit is 
the total A.A. allocation. Prior to 
July 1, cattle hides and calf and kip 
skins from dollar countries were 
subject to the foreign exchange al- 
location system (F.A.) which lim- 
ited the quantity that could be 
brought in. 

Japan has consistently been the 
largest foreign market for United 
States cattle hides; however, the 
U. S. share of the market declined 
considerably in 1959 partly because 
of the F. S. system. Of the 152,- 
000,000 Ibs. of cattle hides im- 
ported in 1959, 83,000,000 lbs., or 
55 per cent, were obtained from the 
U. S. In 1958, the U. S. supplied 
nearly 98,000,000 lbs., or 78 per cent. 

Japan’s imports of U. S. calf and 
kip skins were also lower in 1959, 
continuing the downtrend which be- 
gan in 1955. The 1959 imports from 
the U. S. totaled 4,400,000 lbs., com- 
pared with 8,700,000 Ibs. in 1958—a 
decline of 49 per cent. 

With cattle hides and calf and kip 
skins now on the A.A. list and with 
U. S. prices more competitive, the 
U. S. should regain a larger share of 
Japan’s import market for these 
items, FAS indicated. 


U. S. Farm Exports in 1959-60 
Second Highest on Record 


Value of United States farm ex- 
ports in 1959-60 was placed at $4,- 
515,000,000, the second highest on 
record, according to the Foreign 
Agricultural Service. This value was 
only $213,000,000 under the record 
of $4,728,000,000 in 1956-57, when 
exports rose substantially due to the 
Suez crisis and the economic boom 
in Europe. 

Cotton accounted for 52 per cent 
of last year’s $796,000,000 increase. 
Soybeans accounted for 9 per cent, 
animals and animal products for 6 
per cent, cottonseed oil and soybean 
oil 5 per cent of the total valuation. 

Export records were set in 1959- 
60 among other commodities, on tal- 
low and combined shipments of cot- 
tonseed oil and soybean oil. Lard 
exports were the second largest in 
more than 25 years. 
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PROCESSED MEATS . . . SUPPLIES 








June 1960, 208,103 Ibs. 





Fresh meats and edible offal 
L&M 





June Meat Imports Up Since May, Below Last Year 


Foreign meat entering the United States in a volume of 62,062,094 
lbs. during June, indicated an increase over May volume of 56,407,247 
lbs., but a sharp drop from June 1959 imports of 96,977,038 lbs. Receipts 
from New Zealand, amounting to 22,238,850 lbs. and consisting largely 
of fresh beef and veal, suggested the largest single source of our June 
meat imports. Imports from that country were more than double the 
10,964,034 lbs. in May and were well over 50 per cent larger than the 
15,329,540 Ibs. in June 1959. Shipments from Australia, also traditional- 
ly a large supplier of our beef and beef imports, were down sharply 
since May and June last year. Canada was our largest supplier of pork, 
with the Netherlands running strong second. U. S. meat imports by 
country of origin are listed below by classes as follows: 
—Cured meats— 


Note: In addition to the above, imports of horse meat from Mexico were as follows: 
-; June 1959, 58,643 Ibs. 


year, 


it was indicated. 





investment. 





Study Shows Beef Costs $99 


A Cow Per Year To Produce 
Research being conducted in east 
Texas by the Texas Agricultural © 

Experiment Station shows that it 
costs $99 per mother cow per year 
to produce beef. The sum includes 
interest on investment, operator’s 
labor, depreciation and other costs. 
With each mother cow producing 
an average of 378 lbs. of beef a 
the operator must 
slightly more than 26¢ per lb. of 
beef produced if he is to break even, 


receive 


charge 


the operator 


Beef, Veal Pork Beef Pork If the operator’s labor 
Pounds Pounds Pounds Pounds Pounds : included th ° p) a 
Country of origin is not included the cost is $82 per 
EE 09598565555 0 56an patenneer. | eesduaee,  aWeosaes rr rye , j 
BEMMERMA. 05 0...¢300ccca~eee 4,965,984 IGTWRR.”. cece. | ieee, eee year. In this — : 
Canada -...... eeeeee eee 1,578,984 1,901 4,147,960 6,998 548,896 would be covering all costs if he 
a iacr bans Windies 9 Jkbakeeer” |.  seckebes “‘sesaiguat  ic6seeueec 102,614 ° . 
a sina Goiek ect klY EERO) =| 6 SDD eee 0 «CCW eR 860 aR cate 15,758 received 214%2¢ per Ib. for his beef. 
et ca Occ taaket LIRR RES | Sakiaseie- § e@abe.  «aduscaaen 29,784 nt . 
Ree BUDS: incRinns | - agdtaren,  cGacausha | —geneeeee The alaase would not, however, pay 
WRN actives ssniax da eT ee MOOT ats. Bacar him anything for his labor. 
er 19,813,615 Dn. <iseecee  <axesiadns-  ‘caidesiia ludi . - ‘ 
MEU MMRNE. oc oli svacss us 3,108,234 200,656 ........ 27,600 3,444 Excluding interest on investment, 
Totals—June 1960 . ....... 35,945,418 3,795,780 4,159,627 75,193 700,436 . i i : 
June 1959 ......... 47,570,611 6,935,089 4,846,908 —17,914,286 1,010,794 the cost of production is $65 per 
Canned meats————_. Sausage General cow. At a return of slightly over 17¢ 
Beef Pork Miscel. Beef (treated) miscel. Totals . r re= 
Pounds Pounds Pounds Pounds Pounds Pounds Pounds diel |b: the m perator would be “ 
Country of ag ido cee? atabibe ceiving a fair wage, but he would 
Argentina .... 2,646, y i 60 705 25,200 3,129, eats : 
a oe ee izes | not be receiving enough to cover 
Canada ..... 21 —-224,663 BB ol Gorn... 1,261 177,145 6,695,232 inter : 
Sma 2.55 cdesnets 3,866,190 198,036 ........ $96,094 ........ 4,405,864 interest charges. ; 
MMMM DSccic nesnclocke 234,845 TORS ckcatea ESI ie. 286,384 When labor and interest costs are 
“TIS Sg eae ieee 3,989,444 eae MRE ec 4,069,761 . 
SRNL Calne.” “PRM ORORI SEI To a ce) | Samed byaacue ge 4,020,289 both excluded, the annual cost Is 
RECO rac ve Ieee Shits Skea cac (GRE Oae. ” inghenee 2,469,979 $47 per mother cow. This means that 
es rt a a ee ee ere een ce 22,238,850 : : 
Paraguay 680,742 og gaggia 880,742 over a short period of time the op- 
St eR 2,742, 0 NE ae 40 3,121,593 : : 1 : 
Uruguay 914,897 gb800 eee ee 16,800 937297 — — —_—- 124%4¢ per lb. of 
All others .. 10, j ES a cies 50,172 5,340 3,654,528 roduced and continue to op- 
Totals—June °60 4,470,761 11,218,075 747,391 402,600 +=—«-322,288 += «224,595 62,062,094 eef p e p 
June ’59 7,056,773 10,456,739 720,297 _—s........... 244,410 221,131 96,977,038 erate. He would not, however, be 


receiving any return for labor and 































DOMESTIC SAUSAGE 


Pork sausage, bulk, (icl., Ib.) 
in 1-lb. roll 38 @4 


Pork saus; sheep cas., 


in 1-lb. package ...... 53 @59 
Franks, sheep casing, 
in 1-lb. package ...... 64 @68 


Bologna, ring, bulk ..... 4814 @55 


Bologna, a.c., bulk ..... 36 @43 
Smoked liver, a.c., bulk 38 @46 
Polish sausage, self- 

service pack. ........ 59 @72 
Smoked liver, n.c., bulk 47 @53 
New Eng. lunch spec. ..60 @67 


Olive loaf, bulk ....... 441% @53 
Blood and tongue, n.c. .474%2 @69 


Blood, tongue, a.c. ....454%@65 
Pepper loaf, bulk ...... 4414 @66' 
Pickle & Pimento loaf ..44 @53 
Bologna, a.c., sliced 

6, 7-0z. pack. doz. ....2.61@3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. 3.95@4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. ..2.93@3.84 
P.L. sliced, 6-0z., doz. ..2.78@4.80 
P&P loaf, sliced, 

6, 7-0z., dozen ....... 2.78 @3.60 


DRY SAUSAGE 


(Sliced, 6-0z. package, Ib.) 


Cervelat, hog bungs ... 1.06@1.08 
 -hcnescacccues 64 @66 
NES ion t'n osha nee ey 89@91 
0 RO 85 @87 
ar 98@1.00 
Salami, Genoa style ... 1.10@1.12 
Salami, cooked ........ 51@53 
| Gr ere er 90 @92 
OD SS Gs boas bined whee 1.04@1.06 
0 Ser 91@93 
reer 60 @62 
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CHGO. WHOLESALE 
SMOKED MEATS 


Wednesday, August 10, 1960 


Hams, to-be-cooked, 

14/16, wrapped .......... 
Hams, fully cooked, 

14/16, wrapped .......... 
Hams, to-be-cooked, 

16/18, wrapped 
Hams, fully cooked, 

16/18, wrapped .......... 
Bacon, fancy, de-rind, 

8/10 lbs. wrapped ........ 
Bacon, fancy sq. cut, seed- 

less, 10/12 lbs., wrapped 
Bacon, No. 1, sliced 1-lb. 

heat seal, self-service pkg. 


SPICES 


50 


57 


(Basis Chicago, original bar- 


rels, bags, bales) 


Whole Ground 


Allspice, 
resifted 

Chili pepper ...... 

Chili powder ....... 


prime ... 86 


Cloves, Zanzibar .. 60 
Ginger, Jamaica ... 46 
Mace, fancy Banda 3.5 
East Indies ...... ax 
Mustard flour, fancy 
oe. es 


West Indies nutmeg 
Paprika, American, 

. oO aaa 
Paprika, Spanish, 

_ Serre 
Cayenne pepper 
Pepper: 

Red, No. 1 

Black 

White 


1.62 


Beef rounds: 





SAUSAGE CASINGS 


(Lel prices quoted to manu- 
facturers of sausage) 

(Per set) 

Clear, 29/35 mm. 1.40 


Clear, 35/38 mm. . .1.40@1.50 
Clear, 35/40 mm. ....1.20@1.40 
Clear, 38/40 mm. ....1.35@1.40 
Not clear, 40 mm./dn . 80@ 85 
Not clear, 40 mm./up . 90@ 95 
Beef weasands: (Each) 
No. 1, 24 in./up ..... 15@ 18 
Me. 1, SB MJD. ccces 146@ 18 
Beef middles: (Per set) 
Ex. wide, 2% in./up ..3.75@3.85 
Spec. wide, 2% in. ...2.75@2.90 
Spec. med. 1%-2% in. .1.85@1.95 
Narrow, 1%-in./dn. ...1.15@1.20 
Beef bung caps: (Each) 
Clear, 5 in./up ....... 42@ 46 
Clear, 41%4-5 inch ..... 32@ 36 
Clear, 4-4% inch ..... 20@ 22 
Clear, 314-4 inch ..... 17@ 19 
Beef bladders, salted: (Each) 
7% inch/up, inflated . 21 
612-7\% inch, inflated . 12 
512-6 inch, inflated . 14 
Pork casings: (Per hank) 
29 mm./down ........ 4.35 @4.50 
dot Seer 4.20@4.35 
oe: 3.20@3.35 
Se ONS vi dace cecws 2.50 @ 2.70 
SPOON, occ ccscecek 2.25 @2.35 
Hog bungs: (Each) 
Sow, 34 inch cut ......... 62@64 
Export, 34 in. cut ........ 53 @55 
Large prime, 34 in. ...... 42@44 
Med. prime, 34 in. ...... 29@31 
Ee 16@19 
Middles, cap off ......... 72@74 
MMM 6.0.3.6 cho sce seioe 11@12 
Runners, green .......... 15@20 
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Sheep casings: (Per hank) 
Reece 5.35 @5.45 
de. eres 5.25 @5.35 
Serer 4.15 @4.25 
| ok are 3.65 @3.75 
Oe WS ic ivcccwaned 2.70 @ 2.80 
a Areca 1.35 @ 1.45 


CURING MATERIALS 


Nitrite of soda, in 400-lb. (Cwt.) 
bbls., del. or f.o.b. Chgo. $11.98 
Pure refined gran. 
WURGGE OS BOGS 260 iis desccs 
Pure refined powdered nitrate 
i reer er rere errr 
Salt, paper sacked, f.o.b. 


Chgo. gran. catlots, ton .. 30.50 
Rock salt in 100-Ib. 

bags, f.o.b. whse., Chgo. 28.50 
Sugar: 
Raw, 96 basis, f.o.b. N.Y. .. 6.40 
Refined standard cane 

gran., delv’d. Chgo. ...... 9.91 
Packers curing sugar, 100- 

lb. bags, f.0.b. Reserve, 

Eien BOGE BI cc ccccscccces 9.00 
Dextrose, regular: 
Cerelose, (carlots, cwt.) .... 7.96 
Ex-warehouse, Chicago 8.11 

SEEDS AND HERBS 


(Lel., Ib.) Whole Ground 
Caraway seed 33 38 


Cominos seed ........ 40 45 
Mustard seed 

SE. bvviewds tescess 23 

yellow Amer. ...... 20 
 . , MOLE EEE 37 46 
Coriander, 

Morocco, No. 1 .... 24 28 
Marjoram, French .. 54 63 
Sage, Dalmatian, 

el Eo hepusdceuecene 59 66 








oa 


FRESH MEATS... Chicago and outside 





CHICAGO 


Aug. 9, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


Choice, 500/600 ...... 4016 
Choice, 600/700 ...... 4014 
Choice, 700/800 ...... 40 @40%4 
Good, 500/600 ...... 39 
Good, 600/700 ....... 39 
Lo ES Pe rapes 321% 
Commercial cow .... 28n 
Canner-cutter cow .. 29 
PRIMAL BEEF CUTS 
Prime: 
Rounds, all wts. ....53 @54 
Tr. loins, 50/70 (cl) .84 @103 
Sq. chux, 70/90 ..... 3414 @35 
Armchux. 80/110 ....33 @34 
Ribs, 25/35 (cl) ....55 @60 
Briskets (lel) ...... 2614 @ 27 
Navels, No. 1 ...<:. 151% 
Flanks, rough No. 1 1614 
Choice: 
Hindatrs., 5/700 .... 52 
Foreqtrs. 5/800 ..... 32 
Rounds, 70/90 lbs. .. 4714 
Tr. loins, 50/70 (cl) .75 @81 
Sq. chux, 70/90 ..... 3414 @ 35 
Armchux, 80/110 ....33 @34 
Ribs, 25/30 (Icl) ....50 @52 
Ribs, 30/35 (cl) ....49 @50 
Briskets (Icl) ........ 2614 @27 
Navels, No. 1 ..... 15% 
Flanks, rough Ne. 1 1614 
Good (all wts.): 
*. Sq. chucks .......... 34 @35 
Pee 46 @47 
eee 2514 @ 26 
OE: 47 @49g 
Loins, trim’d. ...... 69 @72 


COW, BULL TENDERLOINS 


C&C grade, fresh (Job lots, Ib.) 
Cow, 3 Ibs./down 7 


coceewet 5@80 
ak Oras 85@90 
Os SIG TI ooo oicicc woes 95 @100 
aw, S Weisan ois 108@114 
Bull, 5 Ibs./up ........ 108@114 


CARCASS LAMB 


(el., Ib.) 
Prime, 35/45 lbs. ...... 43 @45 
Prime, 45/55 Ibs. ...... 42 @45 
Prime, 55/65 lbs. ...... 41% @44 
Choice, 35/45 Ibs. ....43 @45 
Choice, 45/55 Ibs. ....42 @45 
Choice, 55/65 Ibs. ....4116@44 
Good, all wts. -.38 @421%4 


BEEF PRODUCTS 


(Frozen, — Ib.) 


Tongues, No. 1, 100 32 
Tongues, No. 2, 100’s 31 
Hearts, regular 100’s . 17% 
Livers, regular, 35/50’ s 1712 
Livers, selected, 35/50’s 30%4n 


Tripe, cooked, 100’s ... 8n 


Tripe, scalded ........ 5% 
Lips, unscalded, 100’s 12% 
Lips, scalded, 100’s .... 144%n 
tn SRE er ae 534n 
Lungs, 100% ......... 5% 
Udders, 100% «..csccs 43%4n 
FANCY MEATS 
Beef tongues, 
corned, No. 1 ...... 36 
corned, No. 2 ...... 34 
Veal breads, 6/12-oz. 125 
eee 145 
Calf tongues, 1-lb./dn. 26 


BEEF SAUS. MATERIALS 


FRESH 
Canner-cutter cow meat, (b.) 
Ere rere 42 
Bull meat, boneless, 

a, Err ree 4514 
Beef trimmings, 

75/85%, barrels .... 33 

85/90%, barrels .... 36 
Boneless chucks, 

ee 42 
Beef cheek meat, 

trimmed, barrels .. 33lea 
Beef head meat, bbls. . 301l4n 
Veal trimmings, 

boneless, barrels ....41 @42 

VEAL SKIN-OFF 
(Lel., Ib.) 
Prime, carcass, 90/120 ...... 49@50 
Prime, carcass, 120/150 ....48@50 
Choice, carcass, 90/120 ..... 46 @47 
Choice, carcass, 120/150 ....45@47 
Good, carcass, 90/150 ....... 41@43 
Commercial, 90/190 ........ 36 @38 
Utility, carcass, 90/190 ....32@34 
Cull carcass, 60/120 ...... 29@31 
BEEF HAM SETS 

Insides, 12/up, Ib. ...... 52 
Outsides, 8/up, Ib. ...... 50 
Knuckles, 714/up, Ib. .... 51 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
Aug. 9 


FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs. 


stk wannin $42.00 @ 44.00 


San Francisco No. Portland 
Aug. 9 Aug. 9 


$44.00 @ 45.00 $44.00 @ 46.50 


Choice, 6-700 Ibs. ........ 42.00 @ 43.00 42.50 @ 45.00 43.00 @ 45.00 
Good, 5-600 Ibs. ........ 39.00 @ 42.00 41.00 @ 42.00 43.00 @ 44.00 
Good, 6-700 Ibs. ........ 38.00 @ 40.00 40.00 @ 41.00 42.50 @ 43.00 
Stand., 3-600 Ibs. ........ 37.00 @ 39.00 38.00 @ 41.00 38.50 @ 40.00 
cow: 
Commercial, all wts. . 30.00@33.00 32.00 @ 34.00 33.00 @ 35.00 
Utility, all wts. ........ 28.00 @ 31.00 27.00 @ 29.00 31.00 @ 34.00 
Canner-cutter ....... . 25.00@29.00 25.00 @ 27.00 29.00 @ 32.00 
Bull, util. & com’l. ..... 36.00 @ 39.00 36.00 @ 38.00 39.00 @ 40.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 48.00@52.00 None quoted 42.00 @ 47.00 
Good, 200 Ibs./down - 47.00@51.00 42.00 @ 45.00 39.00 @ 44.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 40.00 @ 42.00 38.00 @ 42.00 36.50 @ 39.50 
Prime, 55-65 Ibs. ........ 37.00 @ 40.00 38.00 @ 40.00 None quoted 
Choice, 45-55 Ibs. ........ 40.00 @ 42.00 38.00 @ 42.00 36.50 @ 39.50 
Choice, 55-65 Ibs. ........ 37.00 @ 40.00 38.00 @ 40.00 None quoted 
oo ee are 36.00 @ 40.00 35.00 @ 38.00 35.00 @37.00 


FRESH PORK: (Carcass) 


(Packer style) 
135-175 Ibs. U.S. No. 1-3 None quoted 


(Shipper style) (Shipper stvle) 


None quoted 30.00 @ 32.00 
LOINS: 

RE SRS ered os 47.00 @51.00 55.00 @ 58.00 52.00 @ 56.00 
So a. ee ene epee 47.00 @51.00 54.00 @ 56.00 52.00 @56.00 
we TN ng sek whee eae 47.00 @51.00 49.00 @ 52.00 52.00 @ 56.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

BO UMN ois a koa ena 30.00 @ 36.00 32.00 @ 36.00 32.00 @ 36.00 

HAMS (Cured): 
| See eee 43.00 @ 52.00 48.00 @ 52.00 49.00 @ 55.00 
MN BN sind 5h 2405 So 43.00 @51.00 46.00 @50.00 48.00 @52.00 
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NEW YORK 


Aug. 10, 1960 


CARCASS BEEF AND CUTS 


Prime steer: (cl., Ib.) 
Hinds., 6/700 ........ 5614 @61 
Hinds., 7/800 ........ 56 @60 
Rounds, cut across, 

tA a Rae 49 @54 
Rds., dia. bone, f.o. ..50 @55 
Short loins, untrim. ..82 @106 
Short loins, trim. -114 @141 
ME Kidder ecnsncumes 17 @20 
TS Nae ay cece ek ec 56 @63 
MS CHUERS . ...... 565. 35% @38 
ME, 855.0504 aan woe 28 @35 
WU Soe ce niidwcuen 15% @18 

Choice steer: 

Carcass, 6/700 ....... 4314 @4414 
Carcass, 7/800 ........ 43 @44 
Carcass, 8/900 ...... 42 @43 
Hinds., G/700 ........ 53 @57 
Hinds., 7/600 ....... 511% @56 
Rounds, cut across, 

a 48 @53 
Rds., dia. bone, f.o. ..49 @54 
Short loins, untrim. .64 @72 
Short loins, trim. ....90 @107 
WE hid Shaken ccare 17 @20 
WN Sih cat bao enc co: 50 @57 
Arm chucks ......... 35 @38 
| ee ae 27 @34 
PRPS Saat cadies desk 15 @18 

Good steer: 

Carcass, 5/600 ...... 42 @43 
Carcass, 6/700 ........ 42 @43 
Hinds., 6/700 ........ 50 @55 
Hinds., 7/800 ........ 4914 @55 
Rounds, cut across, 

eae 48 @52 
Rds., dia. bone, f.o. ..49 @53 
Short loins, untrim. ..60 @67 
Short loins, trim. ....70 @86 
Maa dase ccedincs 17 @20 
WE deswinenctéawdewk 48 @54 
Avie CHUERS .... 20.5. 34 @38 


FANCY MEATS 


(Lel., Ib.) 
Veal breads, 6/12-0z. ........ 135 
IR ek aE eek dene case’ 155 
Beef livers, selected ......... 36 
OGG BING abnda w5ic<ccaens 23 
Oxtails, %-lIb. frozen ........ 16 
VEAL SKIN-OFF 
(Carcass prices, Icl., Ib.) 
Prime, 90/120 ......... 51 @55 
Prime, 190/190 ........ 50 @54 
Choice, 90/120 ........ 45 @51 
Choice, 120/150 ........ 44 @50 
Good, 60/90 ............ 40 @43 
Good, 90/120 ....... -43 @47 
Good, 120/150 ......... 0 @44 
Choice calf, all wts. ...36 @41 
Good calf, all wts. ....35 @39 
CARCASS LAMB 
dcl., Ib.) 
Prime, 30/46 ....cccees 44 @47 
iO ee 43 @46 
Pees. Ge sc ceress 42 @44 
Choice, 35/45 .......... 44 @47 
Choice, 45/55 ........ 43 @45 
Choice, 55/65 .......... 42 @44 
Game, FV 66s. cccscces 40 @44 
GOOG, GIG vic Kc ckcnwds 40 @44 
Game, GIVE ne cnc cttcens 40 @44 
(Carlots, Ib.) 
Chisied:: SB/Sw <b. ccc ds 42 @46 
Chotee;, 46/56). ccceccs. 41 @44 
Choice, 55/65 ......... 40 @43 
CARCASS BEEF 
(Carlots, Ib.) 
Steer, choice, 6/700 ....42 @42% 
Steer, choice, 7/800 ;....42 @42% 
Steer, choice, 8/900 ....41 @41% 
Steer, good, 6/700 ...... 40 @41 
Steer, good, 7/800 ...... 40 @41 
Steer, good, 8/900 ...... 40 





PHILA. FRESH MEATS 


Aug. 2, 1960 
PRIME STEER: 
Carcass, 5/700 ...... 4414 @46 
Carcass, 7/900 ....... 44 @45% 
Rounds, flank off ...50 @55 
Loins, full, untr. ..60 @64 
Loins, full, trim. . None qtd. 
Ribs, 7-bone ......... 56 @60 
Armchux, 5-bone ....35 @37 
Briskets, 5-bone ..... 25 @28 
CHOICE STEER: 
Carcass, 5/700 ........ 4314 @4414 
Carcass, 7/900 ....... 421% @44 
Rounds, flank off ...50 @54 
Loins, full, untr., ...55 @57 
Loins, full, trim. ..... 72 @76 
Ribs; FUONE: ......:.. 50 @55 
Armchux, 5-bone ....3414@37 
Briskets, 5-bone ...... 25 @28 
GOOD STEER: 
Carcass, 5/700 ....... 414% @43 
Carcass, 7/900 ....... 4014 @42 
Rounds, flank off ...48 @51 
Loins, full, untr. ....52 @55 
Loins, full, trim. ....68 @72 
Hite, T-Bone ......... 48 @51 
Armchux, 5-bone ..... 34 @36 
Briskets, 5-bone ..... 25 @28 
COW CARCASS: 
Comm’l. 350/700 . 3014 @321%4 
Utility 350/700 ....... 2914 @32 
Can-cut 350/700 ..... 2914 @31% 
VEAL CARC.: Choice Good 
eee 4 41@43 
90/120 Ibs. ....... 43@46 41@43 
120/150 Ibs. ...... 43@46 41@43 
LAMB CARC:: Peime Choice 
35/45 Ibs. ........ 44@46 44@46 
C2 ee 43@45 43@45 
i |” re 42@44 42@44 


CHGO. PORK SAUSAGE 
MATERIALS——FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 21 
50% lean, barrels .... 23 
80% lean, barrels .... 35 
95% lean, barrels .... 41 

Pork head meat ........ 30 

Pork cheek meat 
trimmed, barrels .... 36 

Pork cheek meat, 
untrimmed .......... 34 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: docal, Iel. Ib.) 
Loins, reg., 8/12 ...... 4 @50 
Loins, reg., 12/16 ...46 @48 
Boston Butts 4/8 ....37 @40 
Spareribs, 3 lb./dn. ..43 @47 
Hams, skd., 10/12 ....43 @45 
Hams, skd., 12/14 ....43 @45 
Picnics, S.S. 4/6 ..... 274% @31 
Picnics, S.S. 6/8 ..... 26 @29 
Bellies, 10/14 ........ 33 @35 

NEW YORK: (Box lots, Ib.) 
Loins, reg. 8/12 ....45 @52 
Loins, reg., 12/16 ....45 @49 
Hams, sknd., 12/16 ..43 @48 
Boston butts, 4/8 ....37 @42 
Picnics, reg., 4/8 ....27 @31 
Spareribs, 3/down ....43 @51 

CHGO. FRESH PORK AND 


PORK PRODUCTS 


Aug. 9, 1960 
Hams, skinned, 10/12 .. 42 
Hams, skinned, 12/14 .. 41 
Hams, Skinned, 14/16 .. 40 
Pienics, 4/6 Ibs. ...... 25 
Pienics, 6/8 Ibs. ...... 24 
Pork loins, boneless .... 55 
Shoulders, 16/dn. ...... 30% 

(Job lots, Ib.) 
Ms Bo eee 12% 
Tenderloins, fresh, 10’s 72 @75 
Neck bones, bbls. ...... 9 
Peet, 6.6ig, DRS... occccens 7% 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, Aug. 10, 1960 
Choice steer, 6/700 ..$39.75@40.25 
Choice steer, 7/800 .. 39.25@39.75 
Choice steer, 8/900 ... 38.75 
Good steer, 6/800 .... 37.75@38.75 
Choice heifer, 5/700 .. 39.25 


Good heifer, 5/700 ... 37.25 
Cow, C-C & util. . 26.50@ 28.00 
Denver, Aug. 10, 1960 
Choice steer, 6/700 .. 39.50@40.00 
Choice steer, 7/800 .. 39.00@39.50 
Choice steer, 8/900 .. 38.50@39.00 
Good steer, 6/800 .... 35.50@38.75 
Choice heifer, 6/700 .. 39.00 
Cow, utility .......... 27.00 
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PORK AND LARD ... Chicago and outside 








CHICAGO PROVISION MARKETS 


PICNICS 


or fresh 


10/12 


From the National Provisioner Daily Market Service 


CASH PRICES 

(Carlot basis, Chicago price zone, Aug. 10, 1960) 
SKINNED HAMS 
or fresh 


. -£.f.a. 8/up 2’s in 


....fresh 8/up 2’s in .... 


Frozen 


FRESH PORK CUTS 





Job Lot Car Lot 
“EER EEE Loins, 12/dn_ ..43@43\% 
i teins, 12/16 2.00066 42 
dk ee ek ee 36 
32. Loins, 20/up ...... 31% 
36%2...... Meee. O/B ca cdcnes 3314 
_ SS Batts, S/12 ....... 321% 
_ Sere Butts, S/up ....... 31% 
hg a a ee 39a 

Stas eae SE i ee 
43 Reaciaa aie Saree 22 


a-asked, b-bid, n-nominal 


BELLIES 

F.F.A. or fresh Frozen 
re i CE 291en 
SET ree: SPOS 44 ciewase 30n 
| rere a re 3012a 
eee Sg ees 30l2a 
. Venieseeaeee €or 
Bk set ceaeee Oe, ee 27a 
ci canwens ae 18/20 - 26144 @27 
D.S. BRANDED BELLIES (CURED) 
a4 rer: OP ee 2614 

himsewe ane 25/30 ee 
G. A. froz., fresh D.S. Clear 
ee Re n 
_. . Eee eee OTC 25n 
TU er dssdnn eed a oye i err 19n 
erry Ee 19n 
15@15% ...... 40/50 ...... 15@16 

FAT BACKS 

Frozen or fresh Cured 
Seer re a 8n 
errr Se 914 
Peer | OD br 934 
a io GREG SHR SOUS: 66 cisco 1014 
ee ere 2 See 11 
rrr | a! Ree 12 
UN as 6 Stes eank er 12% 
BE Gas deacaian i - Seer 13 

OTHER CELLAR CUTS 
Frozen or fresh Cured 
19%a..... Sq. Jowls, boxed ....n.q. 
14Y%a..... Jowl Butts, loose ...16n 
15%n..... Jowl Butts, boxed ..n.q. 











LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, AUG. 5, 1960 


Oven Hieh Low Close 
Sept. 10.52 10.62 10.47 10.55 
Oct. 10.70 10.72 10.55 10.65 
Nov. 10.55 10.55 10.45 10.50 
Dec. 10.92 10.97 10.90 10.95 
Jan. 10.95 10.95 10.90 10.95b 
Mar. er 11.12b 
Sales: 2, 600, 000 Ibs. 
Open interest at close, Thurs., 


, Aug. 4: Sept., 453; Oct., 211; Nov., 


99; Dec., 126; Jan., 9 and Mar., 
9 lots. 
MONDAY, AUG. 8, 1960 

Sept. 10.57 10.57 10.40 10.50a 
Ort. 1055 10.60 10.55 10.60b 
Nov. 10.45 10.45 10.45 10.45 
Dec. 10.99 10.90 10.87 10.87b 
Jan. 10.87 10.87 10.85 10.85b 
Mar. Ks 11.12b 


Sales: 2, 760. 000 Ibs. 
Oven interest at close, Fri., Au. 


5: Sept., 443: Oct., 204; Nov., 96; 
Dec., 131; Jan., 10 and Mar., 9 lots. 
TUESDAY, AUG. 9, 1960 
Sevt. 10.50 10.57 10.50 10.57 
Oct. 10.65 1067 10.62 10.65b 
Nov. 10.50 10.50 10.47 10.50a 
Dec. 10.99 11.00 10.90 11.00 
Jan. 10.87 10.87 10.87 10.87 
Mar. Re 11.05n 

Sales: 2.040.000 Ibs. 

Open interest at close. Mon., 
Aug. 8: Senvt., 434; Oct., 203; Nov., 
97: Dec., 133; Jan., 10 and Mar., 
9 lots. 

WEDNESDAY, AUG. 10, 1960 
Sept. 10.55 10.57 10.52 10.55b 
Oct. 10.65 10.67 10.62 10.67a 
See SNe ace 10.50b 
Dec. 10.97 11.02 10.97 11.02 
Jan. “ <e 10.95b 
Mar. - seit err 11.10b 

Sales: * 1,680.000 Ibs. 

Oven interest at close. Tues., 
Aug. 9: Sept.. 432; Oct., 205: Nov., 
101: Dec., 137; Jan., 11 and Mar., 
9 lots. 

THURSDAY, AUG. 11, 1960 
Sept 10.60 10.65 10.60 10.602 
Oct. 10.75 10.75 10.70 10.70 
Nov. 10.52 10.52 10.52 10.52 
Dec. 11.05 11.05 11.05 11.05b 
Jan. a otis 11.00b 
ee 11.12b 

Sales: 2, 720 ,000 ‘Tbs. 

Open interest at close, Wed., 


Aug. 10: Sept., 419; Oct., 201; Nov., 
101; Dec., 132; Jan., 11 and Mar., 
9 lots. 
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LARD FUTURES PRICES 
(Loose contract basis) 
FRIDAY, AUG. 5, 1960 


Open High Low _ Close 
Sept. 9.95 10.10 9.95 10.12 
Oct. a os Pe 
Sales: none. 
Open interest at close, Thurs., 
Aug. 4: Sept., 65 and Oct., no lots. 


MONDAY, AUG. 8, 1960 


9.98a 
9.40b 


Sept. 
Oct. 


Sales: none. 


Open interest at close, Fri.. Aug. 
5: Sept., 65 and Oct., no lots. 


TUESDAY, AUG. 9, 1960 


Sept. 9.98 
Oct. . 

Sales: 60,000 Ibs. 

Open interest at close, Mon., 


Aug. 8: Sept., 65 and Oct., no lots. 


WEDNESDAY, AUG. 10, 1960 


Sept. 9.90 9.95 9.90 9.95 
Oct. oe 7 9.98b 
Dec. 9.60b 
Sales: 180,000 in. 
Open interest at close, Tues., 


Aug. 8: Sept., 65 and Oct., no lots. 


THURSDAY, AUG. 11, 1960 


Sept. 10.02 10.05 10.02 10.05 
ee «bee yre 10.05b 
Sales: 300, 000 ‘me. 
Open interest at close, Wed., 


Aug. 3: Sept., 65 and Oct., no lots. 


ANIMAL FOOD 
PRODUCTION 
Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der federal inspection and 
certification for the week 
ended July 23 totaled 5,- 
799,459 lbs. 


MINUS MARGINS SOMEWHAT NARROWER 

(Chicago costs, credits and realizations for Monday and Tuesday) 
The pork market, gaining considerable ground, while 
the live market declined, led to a narrowing in the 
broad minus margins of the last couple of weeks. It was 
the working into line of live hogs prices which could 
be mostly credited for the week’s improvement in 





margins. 
—180-220 Ibs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per percwt. per percwt. per. percwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive vie’ 
i, See $12.06 $17.48 $11.55 $16.35 $10.89 $15.36 
Fat cuts, lard ......... 5.31 7.66 5.48 7.78 5.14 7.21 
Ribs, trimms., etc. 2.09 3.04 1.89 2.72 1.74 2.48 
ROE OE CRIN - 3.5 prccstre x26: 17.81 17.75 17.50 
Condemnation loss .08 .08 .08 
Handling, overhead 2.64 2.40 2.18 
TOTAL, COBT cin ccc 20.53 29.75 20.23 28.69 19.76 27.83 
TOTAL VALUE ....... 19.46 28.18 18.92 26.85 17.77 25.05 
Cutting margin -.-—1.07 —1.57 —1.31 —1.84 —1.99 -—2.78 
Previous margin --—168 —2.45 —196 -—2.80 -—2.59 —3.63 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 


San Francisco 


No. Portland 








Aug. 9 Aug. 9 Aug. 9 
Se eo 15.50 @ 18.00 16.00 @ 18.00 14.00 @ 19.00 
50-lb. cartons & cans ...... 14.50 @ 17.00 16.00 @ 17.00 None quoted 
Fn RE OS rans ee pee? 13.00 @ 14.75 15.00 @ 16.00 13.00@ 15.00 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, August 10, 1960 

Refined lard, drums, f.o.b. 


CORR cis i ants eheoeens $13.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 13.25 
Kettle rendered, 50-lb. tins, 

f.o.b. Chicago ..... 200s 14.75 
Leaf, kettle rendered 

drums, f.o.b. Chicago . 14.75 
oe a ee eee eer 14.50 
Standard shortening, 

North & South, delivered . 18.25 
Hydrogenated shortening, 

N. & S., drums, del’vd. .. 18.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 


tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 


Aug. 5....11.70n = 10.25 12.75n 
Aug. 8 ...11.70n 10.25 12.75n 
Aug. 9 ...11.70n 10.25 12.75n 
Aug. 10 ...11.70n = 10.25 12.75n 
Aug. 11 ...11.70n = 10.37 12.75n 

Note: add %¢ to all prices end- 


ing in 2 or 7 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Aug. 6, 1960 was 15.3, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.2 ratio for the pre- 
ceding week and 113 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.187, $1.184 and 
$1.284 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, Aug. 10, 1960 
Crude cottonseed oil, f.o.b. 


WE Slice co uu Ses 101%4b 

Southeast .......... 10 @10%4n 

SE iaisiale ib vid's-<is ete 10 
Corn oil in tanks, 

SM WHS nn ksisees 115% 
Soybean oil, 

f.o.b. Decatur ....... 9on 
Coconut oil, f.o.b. 

Pacific Coast ........ 13% 
Peanut oil, 

oe eee 16%4b 
Cottonseed foots: 

Midwest, West Coast 1% 

MMT areca alte he sie tence 1% 
Soybean foots: 

DT, es hee dn cee 1% 

OLEOMARGARINE 


Wednesday, Aug. 10, 1960 
White domestic vegetable, 


30-lb. cartons ........ 22 
Yellow quarters, 

30-Ib. cartons ....... 24% 
Milk churned pastry, 

750-lb. lots, 30’s ..... 2414 
Water churned pastry, 

750-lb. lots, 30’s ..... 2314 
Bakers, drums, tons ...1814%4 @18%4 

OLEO OILS 

Prime oleo stearine, 

WR) 5 Fatis ix ease 12 
Extra oleo oil (drums) . 16144 
Prime oleo oil (drums) . 15% 


Y., COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Aug. 5—Sept., 11.59b-60a; 
11.58-57;  Dec., 11.62; Mar., 
May, 11.77; July, 11.75b-85a; 
Sept., 11.60b. 

Aug. 8—Sept., 11.60; Oct., 11.60; 
Dec., 11.64b-65a; Mar., 11.76b-77a; 
May, 11.78; July, 11.81, and Sept., 
11.72b. 

Aug. 9—Sept., 11.73; Oct., 11.70b- 
74a; Dec., 11.78; Mar., 11.86b-88a; 
May, 11.87; July, 11.90, and Sept., 
11.70b-91a. 

Aug. 10—11.80b-83a; Oct., 
80a; Dec., 11.81b-82a; Mar., 
89: May, 11.90b-94a; July, 
97a, and Sept., 11.70b. 

Augi 11—Sept., 11.93b-94a; Oct., 
11.91; Dec., 11.90; Mar., 12.00; May, 
11.98b-12.00a; July, 12.04-03 and 
Sept., 11.90b-12.04a. 


Oct., 
11.74; 
and 


11.78b- 
11.90- 
11.90b- 
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BY-PRODUCTS... FATS AND OILS 
















BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 10, 1960 
BLOOD 
Unground, per unit of 
ammonia, GUI... isc ce ccee 4.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


i WON aes 5 8 sek ak pie estas 5.50n 
Bs OME | eciniocscuee cued 5.00@ 5.25n 
WN NOME, HeCe sc be eenenceasees 4.75n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $75.00@ 80.00 


50% meat, bone scraps, bulk .. 72.50 
60% digester tankage, bagged ... 75.00@ 80.00 
60% digester tankage, bulk ... 70.00@ 72.50 
80% blood meal, bagged ........ 110.00 @ 120.00 
Steam bone meal, 50-lb. bags 


(specially prepared) ....... = 95.00 
60% steam bone meal, bagged .. 75.00@ 80.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *4.50 
Hoof meal, per unit ammonia {6.75@ 7.00 


DRY RENDERED TANKAGE 


Low test, per unit protein .... 1.30@ 1.35n 
Medium test, per unit prot. ... 1.25@ 1.30n 
High test, per unit prot. ...... 1.15@ 1.20n 
GELATINE AND GI.UE STOCKS 
Bone stock, (gelatine), ton .... 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
EE) SNe MORE) oo 6 wp 6: 6 u a siere!evaie 3.00@ 7.00 
Pigskins (gelatine), lb. ......... 7%4@ 7% 
Pigskins (rendering) piece .... 7%@ 12% 


ANIMAL HAIR 
Winter coil, dried, 


c.af. mideast, ton ........... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece ........ 1%@ 3 
Summer processed (Apr.-Oct.) 

i Pee eee 13@ 14 


*Dei. midwest, tdel. mideast, n—nom., a—asked 


| TALLOWS and GREASES 
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A firm undertone was evident in 
the inedible tallow and grease mar- 
ket late last week. Most items were 
bid at the last traded levels; how- 
ever, sellers held out for fractional- 
ly higher prices in the face of the 
light offerings. Only a moderate 
volume of sales was consummated. 
Bleachable fancy tallow sold at 
55e¢, special tallow at 5¢ and yel- 
low grease at 45¢, all c.af. Chi- 
cago. Choice white grease, all hog, 
sold at 63¢ and No. 2 tallow at 4¢, 
also c.af. Chicago. Edible tallow 
was bid at 93¢¢, f.o.b. River. 

Choice white grease, all hog, sold 
at 73¢¢, c.a.f. New York. Bleachable 
fancy tallow was sought at 6G 
644¢, same destination and the out- 
side price was high titre stock. Yel- 
low grease met inquiry at 5@5'¢ 
and special tallow at 5%.@54¢, 
caf. East. Sellers asked %@'%4¢ 
higher. Some No. 2 tallow was avail- 
able at 41¢, c.a.f. Chicago. 

On Monday of the new week, some 


stock sold at steady to fractionally 
higher quotations. Bleachable fancy 
tallow traded at 55s@534¢, special 
tallow at 5@54¢ and yellow grease 
at 454@434¢, all c.a.f. Chicago. The 
top prices were on better quality 
material. Choice white grease, all 
hog, was bid at 742¢ and offered at 
75g¢, c.a.f. New York. Prime tallow 
was bid at 53¢, c.a.f. Chicago. Edi- 
ble tallow sold at 93s@914¢, f.o.b. 
River points. 

The extremely light offerings on 
Tuesday kept the market in a very 
firm position and some stock sold 
at stronger prices. Bleachable fan- 
cy tallow traded at 534¢, special tal- 
low at 5'%¢, choice white grease, 
all hog, at 642¢ and yellow grease 
at 434¢, all caf. Chicago. Several 
tanks of edible tallow changed hands 
at 10¢, c.a.f. Chicago and Chicago 
basis. Special tallow was bid at 
5%42@55%%¢, yellow grease at 54@ 
5%¢, choice white grease, all hog, 
at 742¢ and bleachable fancy tallow 
at 644@6%4¢, all c.af. New York. 

The inedible fats market re- 
mained tight at midweek. Bleachable 
fancy tallow sold at 534¢ and spe- 





















BUYING and Processing 
Animal By-Products 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 
and help keep your premises clean. There’s a 
DARLING truck as near as your telephone. 


Bring your problems to us 


SERVICE 


Let the accumulated 
experience of 

DARLING & COMPANY’S 
trained, technical service 
staff help you. . 
without cost to you. 
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for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 
or call collect to... 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” ~*~ 
BUFFALO 


@ WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


VAlley 1-2726 
Lockland Station 
CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 
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cial tallow at 54%@5%4¢, caf. Chi- 
cago. Prime tallow was sought at 
544¢, also c.a.f. Chicago. No. 1 tallow 
was bid at 434¢, also yellow grease 
and No. 2 tallow met buying interest 
at 41¢¢, c.a.f. Chicago. Sellers asked 
fractionally higher prices on No. 2 
tallow. Choice white grease, all hog, 
was bid at 656¢, c.a.f. Chicago and it 
was held up to 6%¢. Choice white 
grease, all hog, was also bid at 714¢, 
delivered New York, and it was 
held up to 7%4¢. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 93g@9%¢, f.o.b. 
River and 10¢, Chicago basis; ori- 
ginal fancy tallow, 6¢; bleachable 
fancy tallow, 534¢; prime tallow, 
5'2¢; special tallow, 54@5%4¢; No. 
1 tallow, 434¢ and No. 2 tallow was 
quoted at 41¢¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6%¢; B-white grease, 54¢; yellow 
grease, 434¢, and house grease, 
43g(@4o¢. 


EASTERN BY-PRODUCTS 

New York, Aug. 10, 1960 

Dried blood was quoted today at 

$4 per unit of ammonia. Wet ren- 

dered tankage was listed at $4.25@ 

4.50 per unit of ammonia and dry 

rendered tankage was priced at $1.10 
@1.15 per protein unit. 


Estimated 1960 Shorn Wool 
Output Largest In 14 Years 


Wool shorn and to be shorn in 1960 
was estimated at 265,264,000 Ibs., 
(grease basis), according to the Crop 
Reporting Board. Production at the 
level, the largest in 14 years, was 3 
per cent above the 257,182,000 lbs. 
for 1959 and 15 per cent higher than 
the 1949-58 average. 

The number of sheep shorn and 
expected to be shorn in 1960, esti- 
mated at 32,117,000 head, was 4 per 
cent above last year and 16 per cent 
above the 10-year average. Average 
weight per fleece at 8.26 lbs. com- 
pares with 8.31 lbs. for both last 
year and the 1949-58 average. 

In the 13 western sheep states 
(11 western states, South Dakota 
and Texas), shorn wool production 
was estimated at 189,234,000 lbs. 
(grease basis), a 6 per cent increase 
over the 1959 clip and 15 per cent 
above the average. 

A wool clip of 76,030,000 lbs. 
was expected this year in the 35 
native or fleece wool states, or down 
3 per cent from last year, but 15 
per cent above average. The smaller 
production for 1960 was the result 
of a decline in weight per fleece, 
7.51 Ibs. this year compared with 
7.65 Ibs. last year and 1 per cent 
fewer sheep shorn. 
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CHICAGO HIDES 


Wednesday, August 10, 1960 





BIG PACKER HIDES: Packers 
sold freely last week on the better 
demand, which resulted in a strong 
market. Heavy native steers moved 
well at 1344¢, for River production 
after selling earlier at 13¢. Some 
low freight stock brought 14¢. Light 
native steers were steady at 17¢, 
with ex-lights included at 18%4¢. 
Some Northern ex-lights, June-for- 
ward, sold at 19¢. About 10,000 
River heavy native cows sold steady 
last week at 144%¢, with combina- 
tion St. Paul-Milwaukee’s at a pre- 
mium of 15¢. Light native cows, 
with some Northern stock, moved 
at 1542¢ and some River production 
sold at 17%. Butt-branded steers 
closed at 1144¢, after some earlier 
trading at 11¢. Colorados moved 
early at 914¢, with the bulk going at 
10¢. Northern branded cows sold 
heavily at 12¢ and some Southwest 
light average made 13¢. 

The market was inactive on Mon- 
day, but on Tuesday, heavy native 
and branded steers were bid steady, 
but packers had ideas of %¢ ad- 
vances on steer selections. Late 
Tuesday, Kansas City-St. Joe and 
Kansas City light native cows sold 
at 17¢ and some Evansville’s 
brought 164%¢. About 1,200 South- 
western light average branded cows 
sold at 13¢ and heavy Texas steers 
at 11¢. At mid-week, the only price 
change was on heavy native steers, 
which sold %¢ higher at 14¢, River 
and at 1414¢, low freight point. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was spotty in 
country hides the past week. Buy- 
ers were resisting higher priced of- 
ferings in most instances, except 
where exceptional hides were con- 
cerned. A car of 50-lb. maximum 
lockers, selected, moved at 12%4¢, 
Chicago freight, or equal to 1134¢, 
f.o.b. country. Ordinary 50/52-lb. 
stock was obtainable at 11@11%4é¢, 
while straight renderers were last 
reported at 10¢. Glue hides were 
quoted at 8@8%¢, f.o.b. country 
points. Midwestern small packer 
60/62-lb. natives were pegged at 
11@11%¢, while 50/52’s ruled about 
steady at 13@14¢ nominal. Good 
and choice horsehides were quoted 
at 8.00@8.25 and ordinary lots at 
6.00@6.25. 

CALFSKINS AND KIPSKINS: 
Northern heavy calf was quoted at 
52% and Rivers at 50¢. Northern 
light calf last moved at 50¢ and 
Rivers at 4742¢. River kipskins last 
sold at 41¢ and overweights at 3314¢. 
Small packer allweight calf was 
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steady at 39@40¢ nominal, as were 
kips at 30@31¢. Country calf was 
steady, with allweights quoted at 
22@24¢ and allweight kips at 17@ 
19¢. Slunks were held at 1.25, but 
last sales were around 1.10. 
SHEEPSKINS: In slow trading, 
River No. 1’s sold at 1.25 and some 
Northern lots and lesser quality®| @, 
Rivers moved down to 1.00. South- 
western No. 1’s were held at 1.65@ 
1.75. Southwestern No. 2’s sold at te 
1.15, while Northern-River stock 
were quoted at .75@1.00. No.3’swere —s_ ¢ 
about steady at .50@.60. Midwest- — 
ern lamb pelts sold at 1.65@1.75 per 
ewt., liveweight. Full wool dry pelts 
were nominal at .21. Pickled lamb 
skins sold at 9.50, per dozen. 


| 


=> ff 





CHICAGO HIDE QUOTATIONS 
PACKER HIDES i ( 
Wednesday, Cor. date 


Aug. 10, 1960 1959 
Let. native steers .. 17 27% @28n 
Hvy. nat. steers ....14 @14% 23% @24n 


Ex. Igt. nat. steers ..18142@19n 27% @30n 
Butt-brand. steers ... 11% 22n 
Colorado steers ..... 10 21n 
Hvy. Texas steers .. 11 21%n 
Light Texas steers .. 16n 2542n 
Ex. lgt. Texas steers : 174an 274on 
Heavy native cows .14%@15n 2614 @27n 
Light nat. cows ..... 15% @17 2912 @30'%en 
Branded cows ...... 12 @13 25 @26%n 
Native bulls ........ 10n 1814 @19n 
Branded bulls ...... 9n 17% @18n 
Calfskins: 
Northerns, 10/15 Ibs. 524en 724on 
10 Ibs./down ..... 50n 85n 
Kips, Northern native, 
TE eee cuas. 4in 57n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 11 @11%n 21 @22n 
50/52-lb. avg. ....... 13. @14n 25 @25'en 
SMALL PACKER SKINS 
Calfskins, all wts. ..39 @40n 60 @62n 
Kipskins, all wts. ..30 @31n 44 @45n 





SHEEPSKINS 
Packer shearlings: 
ee Ee eer 1.00@ 1.25 2.00@ 2.50 
NO a ese. -75@ 1.00 1.00@ 1.30 
pe eres -21n 21n 
Horsehides, untrim. 8.25n 12.00@12.50n 
Horsehides, trim. ... 8.00@ 8.25n 11.50@12.00n 
N. Y. HIDE FUTURES 
Friday, Aug. 5, 1960 
Open High Low Close 
Oct. ... 14.81b 14.80 14.79 14.71b .75a 
Jan. ... 14.86b 14.90 14.80 14.80 
Apr. ... 14.90b “one evee 14.85b-15.00a 
July ... 14.95b 14.90b-15.05a 
Oct. ... 15.00b 14.90b-15.25a 
Sales: 8 lots. 
Monday, Aug. 8, 1960 4 
Oct. ... 14.60b 14.65 14.58 14.65 
Jan. ... 14.80b 14.80 14.65 14.72 -70 
Apr. ... 14.85b Seve Sides 14.76b- .83a 
July ... 14.90b wie ace ees 14.81b- .95a 
Oct. ... 15.00b 14.86b-15.00a 
Sales: 34 lots. 
Tuesday, Aug. 9, 1960 
Oct. ... 14.61b 14.60 14.60 14.55b- 61a 
Jan. ... 14.65b 14.68 14.68 14.60b- .68a 
Apr. ... 14.70b rey r atnets 14.68b- .80a 
July ... 14.75b eee AA 14.75b- .85a 
Oct. ... 14.80b Wess weed 14.80b- .95a 
Sales: 23 lots. 
Wednesday, Aug. 10, 1960 
Oct. ... 14.53 14.73 14.53 14.73 
Jan. ... 14.62b 14.80 14.65 14.75b- .80a 
Apr. ... 14.65b 14.95 14.75 14.95 
July ... 14.67b re sens 14.95b-15.05a 
Oct. ... 14.68b tees ssh 14.95b-15.10a 
Sales: 27 lots. e { 
Thursday, Aug. 11, 1960 
Oct. ... 14.73-75 14.75 14.68 14.62b- .70a 
Jan. ... 14.70b 14:75 14.75 14.67b- .75a 
Apr. ... 14.80b see coos 14.75b- .82a 
July ... 14.90b 14.80b-15.00a 
Oct. ... 14.90b 14.80b-15.05a 
Sales: 5 lots. 
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Colorado Wool Growers Move For Improved 
ing, Marketing By Cooperation At Local Level 











aoe Members of the Colorado Wool Growers Association, 
lity® | @who attended their recent annual convention in Glen- 
th- wood Springs, agreed that better marketing of their 
5@ products must start at the local level and must conform 
at to the thinking of the producer involved. 
ock The convention adopted a resolution recommending 
ere that all localities form a local organization and as far 
st- as practical pool their lambs and wool for sale. They 
vad also recommended that immediate steps be taken to 
elts contact the state wool growers’ organizations of the ma- 
mb jor sheep producing states and the National Wool Grow- 
ers’ Association in an effort to establish a marketing 
committee composed of members of all of these states. 
J The committee’s duties would be to prepare a coor- 
dinated marketing program to increase the bargaining 
_ power of sheep growers in marketing their products. 
om The convention also voted to endorse the national 
On group’s resolution asking the U. S. Department of Ag- 
riculture to use its full powers to curb foreign imports 
9m of lamb and mutton. 
ion Among other resolutions adopted were opposition to 
All inspection or grading by the USDA of any meat or meat 
sn products outside the territorial limits of the U.S. and 
8n voiced disappointment at USDA’s action of revising lamb 
an grading instead of suspending it. 
Sn. 
va Grand National Livestock Show Time Oct. 23-30 
The 16th annual Grand National Livestock Exposition 
on has been scheduled for October 23 through 30 at the 
Syn San Francisco Cow Palace, show officials have an- 
‘ nounced. The amount of prize money to be distributed 
= to winners has been increased considerably and a 
record list of entries is expected. The Cow Palace boasts 
$0 the newest and best stockyards in the world, with ex- 
- cellent facilities available for penning and viewing. 
-<in 
-50n 
00n F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
*Classification of livestock slaughtered under federal 
inspection in June 1960, compared with May 1960 and 
June 1959, is shown below: 
oy Number (000 omitted) Per cent 
ae June May6.Mo. June June May 6Mo. June 
ithe 1960 1960 1960 1959 1960 1960 1960 1959 
; Cattle: 
—— Steers 941 943 5,265 851 55.6 58.7 56.7 57.8 
Heifers 345 310 1,912 298 204 193 206 20.2 
Cows 376 328 1,982 301 222 204 21.3 20.4 
@ie@  Buls, 30 2% 128 2 18 #16 #414 16 
Totals 1,692 1,607 9,287 1,474 100.0 100.0 100.0 100.0 
Canners, cutters! 193 153 904 131 11.4 9.5 9.7 8.9 
Hogs: 
83a BOWE o's ciclccias oes 590 493 2,543 725 116 90 7.3 148 
‘95a Barrows, gilts .. 4,466 4,957 31,906 4,147 87.8 90.4 92.2 84.6 
.00a Stags, boars .... 31 33 165 29 6 6 5 6 
ratsigebe 0, < 5,087 5,483 34,614 4901 100.0 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & yrigs. 1,044 1,044 6,402 992 91.8 94.1 95.5 93.9 
61a BIO ake sccee 93 65 299 64 82 59 45 6.1 
68a TEN csc Gssislas 1,137 1,109 6,701 1,056 100.0 100.0 100.0 100.0 
— *Based on reports from packers. 1Included in cattle classification. 
95 
. SLAUGHTER DISTRIBUTION BY CLASSES 
Percentage distribution, by classes, cattle slaughtered 
under federal inspection in June 1960-59, were reported 
™ as follows: 
05a Steers Heifers Cows’ Bulls, Stags C&C 
10a 1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 
e ® Pet. Pet. Pet. Pct. Pct. Pct. Pet. Pet. Pct. Pct. 
N. Atl. states . 75.2 706 14 1.7 212 22 22 35 94 13.1 
S. Atl. states . 485 503 84 94 395 381 36 22 23.1 193 
.70a N.C. states-East 62.8 65.1 12.1 13.8 226 196 25 15 123 91 
75a N.C. states-N.W. 59.2 57.5 23.3 23.7 161 173 14 15 71 41 
82a N.C. states-S.W. 58.0 62.5 20.5 17.9 20.7 191 8 .5 110 63 
00a S. Cent. states 21.9 26.8 106 144 64.0 $5.9 3.5 2.9 300 319 
05a Mountain states 31.3 40.7 57.6 48.8 9.2 Gi 82- 96.35 
Pacific states. 66.7 694 13.5 14.4 179 142 1.9 20 78 3. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tues- 
day, Aug. 9 were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 



































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... ————— $18.00-18.25 $17.25-17.75 $17.00-17.75 
200-220. .... ———— 18.10-18.25 17.60-17.75 $17.75-18.00 18.00-18.25 
220-240 .... ———— 18.00-18.25 17.60-17.75 17.75-18.00 18.00-18.25 
U.S. No. 2: 
180-200 .... 17.25-17.75 
200-220 .... 17.50-17.75 17.75-18.00 
220-240. .... 17.50-17.75 17.75-18.00 
240-270 re 17.25-17.50 
U.S. No. 3: 
200-220 ....$17.00-18.25 17.50-17.75 17.25-17.75 
220-240 = .... 17.00-17.25 17.25-17.75 17.25-17.75 
240-270 = .... 17.00-17.25 17.25-17.50 17.00-17.75 
270-300 = .... 16.50-17.15 17.00-17.35 16.75-17.25 
U.S. No. 1-2: 
180-200 .... 17.25-17.60 17.75-18.25 17.00-17.75 17.00-17.75 17.00-18.00 
200-220. .... 17.50-17.75 18.00-18.25 17.50-17.75 17.75-18.00 17.75-18.25 
220-240 = .... 17.50-17.75 18.00-18.25 17.50-17.85 17.75-18.00 17.75-18.25 
U.S. No. 2-3: 
200-220. .... 17.00-17.50 17.50-17.75 17.50-17.60 17.25-17.50 17.25-17.75 
220-240 = .... 17.00-17.50 17.35-17.75 17.25-17.60 17.25-17.50 17.25-17.75 
240-270 .- 17.00-17.50 17.25-17.65 17.00-17.50 16.75-17.50 17.00-17.75 
270-300 = .... 16.50-17.25  17.00-17.50 16.50-17.25 15.75-17.00 16.75-17.25 
U.S. No. 1-2-3: 
180-200 .... 17.25-17.50 17.25-18.00 17.25-17.50 16.50-17.50 16.75-17.75 
220-220 -- 17.25-17.50 17.75-18.00 17.50-17.75 17.25-17.75 17.50-177.5 
220-240 + 17.25-17.50 17.65-18.00 17.35-17.75 17.25-17.75 17.50-17.75 
240-270 - 17.00-17.50 17.35-17.75 17.25-17.50 16.75-17.75 17.25-17.75 
SOWS, U.S. No. 1-2-3: 
180-270 .... 16.25-16.50 16.25-16.50 ————— 
270-330 - 15.75-16.50 ———-__ 16.25-16.50 15.75-16.25 16.50-17.00 
300-400 - 15.00-16.25 14.75-17.00 15.00-16.25 14.50-16.00 15.00-16.75 
400-550 .... 13.75-15.25 13.50-15.00 13.50-15.25 13.75-15.00 14.00-15.25 
SLAUGHTER CATTLE & CALVES: 
STEERS, Prime: 
0 26.50-27.25 25.50-26.50 25.50-26.25 
1100-1300 ... 26.25-28.00 25.50-26.50 25.50-26.25 ————— 
1300-1500 ... 25.50-28.00 25.25-26.50 25.00-26.25 ——_—_— 
Choice: 
900-1100 -. 24.75-26.50 24.00-26.50 24.00-25.50 23.75-25.50 24.00-25.75 
1100-1300 ... 24.75-26.50 23.75-26.50 23.75-25.50 23.25-25.50 24.00-25.75 
ne - 24,25-26.25 23.75-26.00 23.50-25.50 23.25-25.50 24.00-25.50 
ood: 
700- 900 -- 22.00-24.25 22.25-24.25 21.00-24.00 21.00-23.75 21.50-24.00 
900-1100 -- 22.25-24.75 22.25-24.25 21.00-24.00 21.00-23.75 21.50-24.00 
1100-1300 . 22.25-24.75 22.25-24.00 20.75-24.00 21.00-23.75 21.50-24.00 
Standard, 
all wts. .. 19.00-22.25 20.00-22.25 18.00-21.00 18.00-21.00 18.00-21.50 
Utility, 
all wts. .. 17.50-19.00 18.00-20.00 16.50-18.00 17.00-18.00 16.00-18.00 
ae Prime: 
900-1100 . ——__ 24.75-25.75 24.75-25.50 24.75-25.50 
Choice: 
700-900 .... 23.75-25.50 22.75-24.75 22.75-24.75 23.00-25.25 23.00-24.50 
900-1100 . 23.50-25.50 22.75-25.00 22.75-24.75 23.00-25.25 23.00-24.50 
Good: 
600- 800 - 21.00-23.75 20.50-22.75 20.00-22.75 20.00-23.25 21.00-23.00 
800-1000 ... 21.00-23.50 17.50-20.50 20.00-22.75 20.00-23.25 21.00-23.00 
Standard, 
all wts. 17.00-21.00 18.00-21.00 17.00-20.25 17.50-20.00 17.50-21.00 
Utility, 
all wts. .. 16.00-17.50 15.00-17.50 15.50-17.00 16.00-17.50 15.50-17.50 


COWS, all wts.: 
Commercial 15.00-16.00 13.25-15.75 14.25-15.25 14.25-15.00 15.00-15.50 


Utility ..... 14.00-15.50 13.25-15.75 13.50-14.50 13.25-14.50 14.00-15.00 
Cutter ..... 13.50-14.50 13.25-15.25 13.00-14.00 12.75-13.50 13.00-14.00 
Canner ..... 12.50-13.50 11.50-13.25 12.00-13.00 12.00-13.00 12.00-13.00 


BULLS (Yris. Excl.) All Weights: 
Commercial 17.50-18.50 16.25-20.50 18.00-18.75 16.00-18.50 17.50-19.00 





Utility ..... 16.50-17.50 18.25-20.50 17.50-18.75 16.00-18.00 18.00-20.00 
Cutter ..... 14.00-16.50 16.00-18.75 16.00-17.50 15.00-16.00 16.00-18.00 
VEALERS, All Weights: 

Ch. & pr. .. 23.00-26.00 26.00 22.00 27.00-30.00 
Std. & gd. 17.00-23.00 17.00-25.00 15.00-20.50 20.00-27.00 


CALVES (500 Lbs. Down): 











Choice ..... 21.00-24.00 22.00-24.00 
Std. & gd. 15.00-22.00 18.00-22.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
| Se 20.50-21.00 21.00-21.50 19.00-19.50 19.25-19.50 19.50-20.00 
Choice ..... 18.50-20.50 19.00-21.00 18.00-19.00 18.00-19.25 18.50-19.50 
Game is.cee 17.00-18.75 16.50-19.00 17.00-18.00 16.75-18.00 16.00-18.50 
YEARLINGS: 
Choice .... 18.00-19.00 14.50-15.00 17.00 
ae —_———-- 13.50 17.00-18.00 ————— 15.25 
EWES (Shorn): 
Gd. & ch. .. 4.25- 5.00 4.00- 5.00 2.00- 4.50 3.00- 4.25 4.00- 4.50 
Cull & util. 3.00- 4.50 4.00- 4.50 3.00- 4.00 3.00- 4.75  3.00- 4.00 





HOG BUYERS EXCLUSIVELY 


Geo. Hess W. E. (Wally) Farrow 
Murray H. Watkins Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
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CORN BELT DIRECT 
TRADING 

Des Moines, August 10— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 
BARROWS & GILTS: 


U.S. No. 1, 200-220 $17.10@17.75 
U.S. No. 1, 220-240 17.00@17.65 
U.S. No. 2, 200-220 16.75@17.35 
U.S. No. 2, 220-240 16.75@17.35 
U.S. No. 2, 240-270 16.50@17.15 
- No. 3, 200-220 16.60@17.15 
- No. 3, 220-240 16.60@17.15 
- No. 3, 240-270 16.30@16.90 
. No. 3, 270-300 15.70@16.60 


eaeacadadeadce 
AnDAADHADHDH 


- No. 1-2, 200-240 16.90@17.65 

‘S. No. 2-3, 200-240 16.75@17.25 

. No. 2-3, 240-270 16.45@17.15 

. No. 2-3, 270-300 15.90 @ 16.80 

. No. 1-3, 180-200 15.75 17.10 
U.S. No. 1-3, 200-220 16.75@17.35 
U.S. No. 1-3, 220-240 16.75@17.35 
U.S. No. 1-3, 240-270 16.55@17.15 

SOWS: 

U.S. No. 1-3, 270-330 15.10@ 16.40 
U.S. No. 1-3, 330-400 14.35 @ 15.90 
U.S. No. 1-3, 400-550 12.65@ 14.90 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Aug. 4. 60,000 50,000 57,000 
Aug. 5. 47,000 41,000 49,000 
Aug. 6. 29,000 34,000 30,000 
Aug. 8 . 58,000 53,000 68,000 
Aug. 9. 71,000 57,000 62,000 
Aug. 10 . 50,000 52,000 54,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Aug. 9 
were as follows: 


CATTLE: Cwt. 
Steers, choice . $24.50 @ 26.00 
Steers, good ...... 21.50 @ 23.50 
Heifers, gd. & ch. 22.50@24.25 
Cows, util., & com’l. 13.25@14.75 
Cows, can. & cut. .. 11.00@13.50 
Bulls, util. & com’l. 15.00@17.50 

VEALERS: 

Good & choice 
Calves. gd. & ch. .. 

BARROWS & GILTS: 

No. 1, 200/220 17.60@17.75 

No. 3, 220/240 17.00@17.50 

No. 3, 240/270 17.00@17.50 

No. 3, 270/300 17.00@17.25 

No. 1-2, 180/200 16.75@17.75 

No. 1-2, 200/240 17.50@17.75 

No. 2-3, 200/220 17.00@17.50 

. 9-8, 220/240 17.00@17.50 

No. 2-3, 240/270 17.00@17.50 

No. 2-3, 270/300 17.00@17.25 

3, 180/200 16.50@17.50 

3, 

3, 


- 18.00 @ 22.00 
18.00 @ 21.00 


200/220 17.00@17.50 

220/240 17.00@17.50 
3, 240/270 17.25@17.50 
SOWS. US. No. 1-3: 

270/330 Ibs. ....... 16.00 @ 16.50 

330/400 Ibs. ...... 15.00 @ 16.00 

400/550 Ibs. ....... 14.00 @ 15.25 
LAMBS: 

Choice & prime 

Good & choice 


ccddad scccaaae 
RLARARARAAARARAHR 
Z 
es] 


1- 
1- 
No. 1- 
1- 


- 18.00@19.75 
- 17.00@ 18.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Aug. 9 

were as follows: 


CATTLE: Cwt. 
Steers, choice . $24.50 @ 25.35 
Steers, good ..... 22.00 @ 24.00 
Heifers, gd. & ch. . 22.00@25.00 
Cows utility ...... 13.75 @ 15.00 
Cows, can. & cut. . 11.00@13.50 


BARROWS & GILTS: 
U.S. No. 1-2, 200/250 18.00@ 18.25 
U.S. No. 1-3, 190/240 17.75@18.00 
U.S. No. 3-2, 190/265 17.40@17.75 
SOWS, U.S. No. 2-3: 


290/355 lbs. ....... 16.00 @ 16.50 

390/525 Ibs. ...... 13.50@15.75 
LAMBS: 

Choice & prime .... 19.00@20.75 


Good & choice 


54 


17.50@ 19.50 








LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Aug. 9 
were as follows: 


CATTLE: Cst. 
Steers, choice ..... $24.50 @ 25.50 
Steers, good ...... 22.50 @ 24.00 
Heifers, gd. & ch. . 22.00@24.00 
Cows, util. & com’l. 13.50@15.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’l. 17.00@18.50 

VEALERS: 

Choice & prime .. 25.00@26.00 
Good & choice - 23.00@ 25.00 
Stand. & good - 19.00@ 23.00 


BARROWS & GILTS: 


U.S. No. 1, 200/220 18.00@18.25 
U.S. No. 3, 200/220 17.25@17.50 
U.S. No. 3, 220/240 17.25@17.50 
U.S. No. 3, 240/270 17.00@17.25 
U.S. No. 3, 270/300 16.25@17.00 
U.S. No. 1-2, 180/200 17.50@18.00 
U.S. No. 1-2, 200/220 17.75@18.00 
U.S. No. 1-2, 220/240 17.75@18.00 
U.S. No. 2-3, 200/220 17.50@17.75 
U.S. No. 2-3 220/240 17.50@17.75 
U.S. No. 2-3, 240/270 17.00@17.50 
U.S. No. 2-3, 270/300 16.50@17.25 
U.S. No. 1-3, 180/200 17.25@17.75 
U.S. No. 1-3, 200/220 17.50@17.85 
U.S. No. 1-3, 220/240 17.50@17.85 
U.S. No. 1-3, 240/270 17.25@17.75 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ....... 15.75@ 16.25 
330/400 lbs. ...... 14.75 @ 15.75 
400/550 Ibs. ...... 14.00 @ 14.75 
LAMBS: 
Choice & prime .. 18.00@21.00 
Good & choice - 16.00@18.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Aug. 9 
were as follows: 
CATTLE: 


Steers, ch. & pr. ..$24.50@26.00 
Steers, good ....... 22.00 @ 24.50 
Steers, std. & gd. 20.00@22.50 
Heifers, ch. & pr. . 24.50@26.00 
Heifers, good ..... 21.50 @ 24.00 
Cows, util. & com’l. 14.00@14.50 
Cows, can. & cut. 12.50@14.50 
Bulls, util. & com’l. 18.00@18.50 
Vealers, gd. & Ch. 20.00@23.00 
Calves, gd. & ch. .. 18.00@22.00 


BARROWS & GILTS: 
U.S. No. 1-2, 200/220 17.35@17.75 
No. 1-2, 220/240 17.35@17.75 
No. 2-3, 200/220 17.00@17.25 
No. 2-3, 220/240 17.00@17.25 
-3, 240/270 17.00@17.25 
-3, 270/300 16.75@17.00 
-3, 180/200 17.00@17.25 
-3, 200/220 17.25@17.50 
-3, 220/240 17.25@17.50 
» 240/270 17.25@17.35 
SOWS, U.S. No. 1-3: 
180/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 
LAMBS: 
Choice & prime 
Good & choice 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Aug. 9 

were as follows: 


qcacaccacg 
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15.75 @ 16.50 
Baleselsaie 14.75 @15.75 
eesices 13.75 @ 15.00 


. 17.00@19.50 
. 15.50@17.00 


CATTLE: 
Steers, gd. & ch...$22.50@25.50 
Steers, util. & std. 18.00@22.00 
Heifers, gd. & ch. .. 21.50@24.00 
Heifers, util. & std. 16.00@21.00 
Cows, util. & com’l. 12.00@16.00 
Cows, can.-cut. ... 10.00@14.00 
Bulls, util. & com’l. 17.00 @ 18.50 
VEALERS: 
DUD. vets cincewas 26.00 @ 27.00 
Good & choice . 22.00@ 26.00 
Calves, gd. & ch. .. 19.00@22.00 


BARROWS & GILTS: 
U.S. No. 1, 200/230 18.00 
U.S. No. 1-2, 190/240 17.50@17.75 
U.S. No. 2-3, 190/250 17.25@17.50 
U.S. No. 2-3, 250.290 16.75@17.00 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ...... 14.00 @ 14.75 

400/600 Ibs. ....... 13.75 @ 14.00 
LAMBS: 

Choice & prime .... 20.00@21.50 


Good & choice - 17.00@20.00 

















WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Aug. 6, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 





City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! . 11,456 11,581 38,866 38,896 
Baltimore, Philadelphia .......... 8,419 2,190 19,241 3,637 
Cincy., Cleve., Detroit, Indpls. . 19,536 5,007 105,752 17,738 
MN MII 5 ce 00 oie o:g are on £415.45 Sb 17,026 5,187 28,734 5,934 
St. Pawul-Wis. areas? .......cccse. 29,412 11,785 82,538 11,587 
ee a a ree e er ee 11,537 1,886 64,527 be a 
Sioux City-So. Dak. areat ........ _... ser 69,670 15,876 
CO EE hos 3 be ov cs icaicayacisie 39,039 168 67,998 15,940 
EE OM tages db. 5555 bed0are O8 eee Ye ll Oe 
Iowa-So. Minnesota® .............. 34,749 5,924 230,583 27,922 
Louisville, Evansville, Nashville, 

MURR eS eaten cauie chic emt dines 6,863 3,325 re 
Georgia-Florida-Alabama area’? ... 8,000 5,709 CS fie oe 
St. Joseph, Wichita, Okla. City .. 20,426 1,227 32,998 9,843 
Ft. Worth, Dallas, San Antonio .. 11,260 6,318 11,408 21,154 
Denver, Ogden, Salt Lake City .. 17,072 241 13,106 30,861 
Los Angeles, San Fran. areas’ .... 27,541 1,231 20,086 34,886 
Portland, Seattle, Spokane ........ 8,017 352 13,207 10,094 

GRAMS FOTAIS occ cvcccccccs 308,698 62,131 899,209 248,405 

Totals same week 1959 ........ 286,536 56,289 1,021,800 211,788 


1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif em 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended July 30 compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed oe 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto . $23.50 $25.50 $28.39 $30.38 $26.00 $24.25 $23.98 $23.20 
Montreal . 22.41 23.55 25.33 28.35 26.51 24.1 22.12 21.60 
Winnipeg . 22.61 24.80 28.66 28.85 24.25 21.62 18.90 19.00 
Calgary . 20.30 23.15 23.90 28.50 23.20 20.62 18.10 17.70 
Edmonton 21.20 22.65 26.30 26.00 23.25 20.65 18.50 18.80 
Lethbridge 20.80 22.60 21.25 27.50 23.26 20.65 17.00 18.00 
Pr. Albert 21.35 22.37 23.40 26.00 22.50 20.50 17.50 17.00 
Moose Jaw 21.80 22.50 24.30 26.00 23.50 20.50 17.75 17.50 
Saskatoon 21.60 23.10 23.75 27.00 23.50 20.50 17.75 17.25 
pee 20.50 27.00 23.50 20.50 ccna 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala., and Jacksonville, Fla., week ended Aug. 6: 





Cattle and Calves Hogs 
Week ended Aug. 6 (estimated) .......... . 13,750 
Week previous (six days) .... ........... 3,408 11,307 
Corresponding week last year ............ 2,183 13,234 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada, week for the week ended Fri- e>4 
ended July 30, compared: day, Aug. 5, with com- 
Week Same parisons: 
ended week tl 
July 30 1959 ide te Cattle Hogs Sheep 
CATTLE date 211,100 264,400 77,200 
Western Canada _ 19,592 17,569 Previous 
Eastern Canada 16,491 14,319 week 211,900 274,400 70,300 
er 36,083 31,888 Same wk. 
HOGS 1959 216,400 313,800 69,200 
Western Canada 43,140 61,791 
Eastern Canada 52,238 70,703 
Totals ....... 95,378 132,494 NEW YORK RECEIPTS 
All hog carcasses s P 
graded ...... 105,457 141,470 Receipts of livestock at 
SHEEP Jersey City and 4lst st., 
Western Canada 3,996 3,631 
Eastern Canada 4,729 5,826 New York market for the 
TOUR ceesce 8,725 9,457 


week ended Aug. 6: 


Cattle Calves Hogs* Sheep 
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PACIFIC COAST LIVESTOCK 9 Salable ae some 
Receipts at leading Pacific Coast directs) 1,003 188 14,763 6,684 
markets, week ended Aug. 5: Prev. wk.:— : 
Cattle Calves Hogs Sheep Salahble 88 16 135 none H 
Los Ang. 3,500 550 775 25 Total, (incl. 4 
Stockton 2,600 350 1,000 800 directs) 858 214 12,442 4,705 





N. P’tland 2,300 325 2,000 3,900 *Includes hogs at 31st Street. 
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SMOKE GENERATORS 





"405 Mepaco Friction Smoke Generator 
»788 

des produces smoke by friction applied to a block of 
Dak. wood. This type of equipment has been particularly 
Des valuable when there is a problem in procuring, stor- 
ine. ing or handling sawdust. Meat Packers Equipment 
ney, Company owns all patents and is the exclusive man- 


Jose 


@*S*Butacturer of friction type smoke generators. From 
all the methods developed and tried, Mepaco has 












$ P engineered a completely efficient friction smoke gen- 

! “ erator which functions as follows: 

rith An air piston forces a 6” x 6” x 36” hardwood tim- 

by ber against a friction wheel which is mounted on a 

‘ heavy shaft with heavy-duty ball bearings. The 

_ wheel is rotated by V-belts from a 5 HP motor. This 

1959 engineering principle avoids transferring heat direct 

11.60 to the motor, thereby preventing frequent break- 

7.70 downs and extravagant maintenance. 

18.80 

<9" A fan draws the smoke across a pan of water and 

Di through a stainless steel, water-sprayed filter. 

18.75 

Patented 
— U. S. & Canada 
Other patents pending 

Al- 

nan, 

Hoes 

3,750 

eae 

3,234 

's ° 

Mepaco Tipper Smoke Generator 
kets e>e 
Fri- Available in Three Sizes 
om- 
For Use With Sawdust 
sheep 
a If you prefer sawdust, Mepaco Tipper Smoke 
naaed Generator is reliable, tried and proven the 
_— world's most popular method of generating 
TS smoke. 
Kk at Eastern Representative 
st., Patented : 
the U. S. & Canada JULIAN ENGINEERING CO., 5129 N. DAMEN Ave., Chicago 25 
Austria and West Germany : 
Other patents pending. 

Sheep 

none 

6,684 

none 

4,705 


eet. 
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OLD DANIELS WRAPS NEVER DIE 


(They go on to glory in your sales curve) 


Anyway, it’s the sale itself we live for, not the 
ceremony and decorations afterward. 

Daniels wraps bring a little extra brightness into the 
fray— sharper reproduction and crisper color. They 
give you an edge at the market place because we put 
more into them, from choice of paper to prepara- 
tion of plates and final runoff. 

You'll find that every Daniels wrap is usable. Not a 
one is blurred or “off-target” — proof, we think, of 
a fairly high order of craftsmanship. 

Give us a call. We think you'll be delighted with 
Our service, our prices — and the response you get 
at the point of sale! 


ES) 


() 


my, you a sag Fe iis ie p- 
Y/ 
fa 
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MANUFACTURING COMPANY ¢ 0 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois... 
Haverford, Pennsylvania . . . Akron, Qhio . . . Omaha, Nebraska 
... Dallas, Texas . . . Los Angeles, California 


























NEWLY-ELECTED secretary-treasurer 
of National Renderers Association, 
Chicago, is Elizabeth Stecher, shown 
with John J. Hamel, jr., NRA execu- 
tive director. A native of Chicago, 
Miss Stecher joined NRA last April. 
She previously had been an adminis- 
trative aide on government contracts 
in chemistry department of Columbia 
University. Hamel recently returned 
from three-month trip in Europe un- 
der joint sponsorship of NRA-USDA. 






















Armour to Build Beef, Lamb 
Plant Near Twin Falls, Ida. 

Armour and Company, Chicago, 
will build a beef and lamb slaugh- 
tering plant near Twin Falls, Ida., 
president Witt1am Woop PRINCE 
announced. Construction of the new 
plant, which will slaughter 1,200 to 
1,300 cattle and up to 6,000 lambs 
per week, will begin as soon as de- 
tailed plans can be developed. Ar- 
mour hopes to start operations with- 
in a year. 

The plant will be located in Magic 
Valley, 12 miles east of Twin Falls, 
where a large number of fed cattle 
and lambs are produced and shipped 
outside the area for slaughter. Ar- 
ere mou has an option on a 117-acre 
' site for the new facility. 

“Establishment of a government 
inspected plant in Magic Valley will 
provide an outlet for livestock which 
now must be transported for long 
distances,” said J. R. Kemp, general 
manager of the Armour-owned King 
Packing Co. plant in Nampa, Ida., 
who also will manage the new plant. 

The one-story plant will be flex- 
ible so more lambs can be handled 
in peak seasons and cattle slaughter 

=> can be increased at other times. Ini- 
_ . tial employment will be about 100 
vy @ persons. The plant will be part of 
IN _  Armour’s western area, headquar- 
tered in San Francisco. W. A. Coon 
' is vice president and general mana- 

ska _ ger of Armour foods in the area. 
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The Meat Trail... 


Dr. Pals Named Director 
Of Meat Inspection Division 


Dr. CiareNce H. Pats, associate 
director of the Meat Inspection Di- 
vision, Agricul- 
tural Research 
Service, U. S. 
Department 
of Agriculture, 
since 1947, has 
been appointed 
director of the 
division, effective 
September 1. In 
his new position, 
he will be in 
charge of all fed- 
eral inspection of meat and meat 
products. He succeeds Dr. ALBERT R. 
MILLER, who is retiring to establish 
his own consulting business. 

Born in 1907 in Meservey, Ia., Dr. 
Pals grew up on a general livestock 
farm. After attending Iowa State 
Teachers College, he taught rural 
school for a year and then helped his 
father on the family farm until he 
entered Iowa State College, where 
he was awarded the degree of doc- 
tor of veterinary medicine in 1932. 
He operated a general veterinary 
practice at Thornton, Ia., for about 
six months. 

Dr. Pals joined the USDA in No- 
vember, 1932, as a veterinary meat 
inspector at Chicago. Subsequent 
field assignments took him to Fort 
Dodge, Ia. (1934-39), and to Esther- 
ville, Ia. (1939-40). In January, 1940, 
he was named assistant inspector in 
charge of meat inspection at Sioux 
City, Ia, and in 1941 he went to 
New York, also as assistant inspector 
in charge. He went to Washington, 
D. C., in June, 1944, as assistant to 
the chief of the meat inspection serv- 
ice in the former Bureau of Animal 
Industry. In November of the same 
year, he was named chief of the 
trade label section. The USDA’s su- 
perior service award was presented 
to Dr. Pals in 1955. 

He is vice president of the Inter- 
national Association of Veterinary 
Food Hygienists, past chairman of 
the food hygiene committee of the 
American Veterinary Medical Asso- 
ciation and a member of the Com- 
mission for Foreign Veterinary 
Graduates and represents the USDA 
on the Office of Civil Defense Mo- 
bilization committee on specialized 
personnel. Dr. Pals is married and 
has a daughter and a son, CALVAN, 
who is a veterinarian with the U. S. 
Army Veterinary Corps. 

Dr. A. R. Miller, the retiring MID 





DR. C. H. PALS 





chief, served as director of the divi- 
sion for 16 of his more than 30 years 
in federal meat inspection. In his 
new business, he will be a consultant 
to the meat packing industry on 
problems in connection with its vari- 
ous relations with the government. 
His address will be P. O. Box 262, 
Falls Church, Va. The telephone 
number is Jefferson 2-1930. 


PLANTS 


Tommy Borders Restaurant Serv- 
ice, Inc., Louisville meat purveyor, 
has purchased a former sausage 
plant at Floyd and Washington in 
that city from The Klarer Co., Lou- 
isville, for $100,000. Klarer bought 
the plant in 1956 from Mickelber- 
ry’s Food Products Co., Chicago. 
Borders, now at 119 W. Jefferson, 
plans to expand its operation in the 
newly-acquired plant. 


George Boepple Co., Worcester, 
Mass, has been sold to four busi- 
nessmen: JOHN P. GaTELy, a Bos- 
ton insurance broker; James A. 
FREANEY, a general contractor in 
Boston, and Joun J. MEtican and 
AntHony J. Satvipio, both of 
Worcester. Melican is an attorney 
and Salvidio is a public accountant. 
The sale was made by FRrReperIcK H. 
Bauer, president and treasurer of 
the Boepple firm and sole stock- 
holder. Gately said the new owners 
will begin a $100,000 modernization 
program that will include installa- 
tion of a new smokehouse, kitchen 
and packaging machinery. The num- 








AUSTRALIAN VISITOR Frank Kalyk, 
managing director of Belmore High 
Class Smallgoods, Pty. Ltd., Sidney, 
is shown with Felix E. Healy, presi- 
dent of Bert Packing Co., Chicago, 
during tour of Bert plant. Kalyk has 
been in U. S. for several months, in- 
specting various packing and sau- 
sage plant operations and purchas- 
ing equipment for his own plant. 
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ber of employes, currently 13, will 
be gradually increased, beginning 
with enlargement of the sales force. 
Melican will be president of the firm 
and Gately will be treasurer and op- 
erating head. 


Open house was held recently at 
the new sausage plant of Duffey- 
Bridges Sausage Co. at 615 Boat- 
landing rd., Bowling Green, Ky. 
The completely air-conditioned plant 
has 4,500 sq. ft. of working space 
and is of concrete and masonry con- 
struction. The plant will employ 17 
persons. RAYMOND BRIDGES is a prin- 
cipal in the concern. 


Walti, Schilling & Co., Inc., meat 
packer in Santa Cruz, Cal., recently 
resumed operations after having 
been closed for several months. 
Wolfsen Brothers, large farmers and 
cattle feeders of Los Banos, Cal., 
have purchased the interest of the 
Petersen estate and ALLAN PETER- 
SEN in the packing firm. EuGENE 
RANCONI will retain his interest in 
the company and will continue as 
general manager. 


Washington Beef Co., Inc., New 
York City, has purchased the ad- 
joining structure at 571 Ninth ave. 


Swift & Company, Chicago, has 
awarded a contract for construction 
of a meat packing plant at Rochelle, 
Ill., to J. L. Simmons & Co., Chicago. 
Work is expected to start immedi- 
ately. Cattle and hogs will be proc- 
essed at the plant, in addition to the 
preparation of smoked meats and a 
variety of sausage. Swift says there 
will be 600 to 700 employes at the 
plant, which is expected to cost in 
excess of $5,000,000. The building 
project will include a main proc- 
essing building, an office building, 
facilities for by-products, mechan- 
ical and engine room, an animal feed 
processing building and a garage. 


JOBS 


The appointment of ALLEN VINSON 
as sausage promotion manager at 
Stark, Wetzel & 
Co., Inc., Indian- 
apolis, has been 
announced by 
JOSEPH BUSCEMI, 
vice president 
and director of 
marketing for 
the firm. An em- 
ploye of Stark, 
Wetzel since 
1949, Vinson 
started in the 
pork shipping department and was 
transferred to the sales department 
in 1955. In 1957, he was promoted to 
sales supervisor of the northern di- 
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ALLEN VINSON 


STAR SALESMAN Simon Katz (left), 
southern-southwestern sales manag- 
er for A. Michaud Co., Philadelphia 
purveyor, receives key to 1960 air- 
conditioned Buick Invicta. Katz was 
awarded car in recognition of his 
outstanding sales record in firm’s last 
fiscal year. Making presentation is 
Herbert Holz, president of Holz 
Buick, located in Virginia Beach, Va. 





vision, a position he held until his 
latest assignment. Buscemi also an- 
nounced the promotion of Don 
CHANDLER to the position of sales 
supervisor of the north central ter- 
ritory. Chandler has been with the 
firm since 1950, when he started as 
a shipper. 


Dr. Jack C. TrauTMAN, formerly 
an assistant professor of dairy tech- 
nology at Ohio State University, 
Columbus, has joined the research 
department of Oscar Mayer & Co., 
Madison, Wis. 


Swift & Company, Chicago, has 
announced the appointment of H. M. 
SEIDEL as manager of the com- 
pany’s Cleveland, O., grocery sales 
unit, succeeding Lou1re StruDER, who 
goes on special assignment until his 
retirement in November. Seidel, a 
Swift employe since 1942, has served 
in the grocery sales department 
since it was established in 1958. 


TRAILMARKS 


Morris SEGEL, president of Wis- 
consin Packing Co., Milwaukee, has 
announced a $5,000 grant to the 
University of Wisconsin for the con- 
struction of a cancer research lab- 
oratory in the veterinary science 
building to be built soon at the uni- 
versity, situated in Madison. 


The 15th National Institute for 
Farm Safety, held recently at Rhine- 
lander, Wis., cited Oscar Mayer & 
Co., Madison, Wis., for its rural 
youth programs in safety. The Oscar 
Mayer program includes the financ- 
ing of booklets on safety and spon- 
sorship of a contest for local chap- 


ters of the Future Farmers of Amer- 
ica. Roy Ormonp, assistant livestock 
promotion manager for Oscar Mayer, 
told institute delegates that the meat 
packing firm “is impressed with the 
fact that farming is not a very safe 
business.” 


Ronatp I. Sresen, head cattle 


buyer for The Rath Packing Co.,@ 


Waterloo, Ia., has been named pres- 
ident of the Iowa State University 
Alumni Association, Ames, Ia. Sie- 
ben was graduated from the uni- 
versity in 1934. 


IsapoRE FLEEKopP, president of 
Fleekop’s Wholesale Meats, Phila- 
delphia, has been elected to the 
board of the United Hebrew Schools 
and Yeshivos in that city. 


Gerlach Meat Co., Inc., 2640 Lin- 
wood ave., Shreveport, La., has been 
granted a charter of incorporation 
listing capital stock of 100 no par 
value shares. 


Secretary of Agriculture Ezra Tart 
Benson has been elected to the Agri- 
cultural Hall of 
Fame, main- 
tained by the 
Saddle and Sir- 
loin Club at the 
Chicago Union 
Stock Yards. AL- 
BERT K. MuitTcH- 
ELL, New Mexico 
rancher and 
chairman of the 
Saddle and Sir- 
loin Club’s por- 
trait committee, said that Secretary 
Benson’s election was “in tribute to 
his unswerving integrity of purpose 
and principles” in accordance with 





E. T. BENSON 

















VISITING executive-secretary of Cey- 
lon Chamber of Industries Leslie Fer- 
nando (left), who is currently tour- 
ing United States to observe meat 
packing industry, listens to explana- e 


tion of structure and functions of 
the American Meat Institute, Chica- 
go, by AMI assistant director of pub- 
lic information Cholm G. Houghton. 
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.a Portable Schermer Hog Lift and 
Humane Stunner 


vice in the industry! 


wedged position and cannot move. 


cally return to original position. 





NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER 


Plant tested. Complete unit $450.00. No restrainer or other accessories needed. 


ONLY SCHERMER manufactures a complete line of mechani- 
cal and electrical humane stunning devices 
FOR STEERS, of specialized design for every purpose. 
COWS, BULLS, HOGS use genuine Schermer Model M. E. Pene- 
trating type captive bolt stunner with or 

FOR CALVES, without long handle (see right) 
SHEEP AND HOGS use the new Schermer humane Knocker with 
\ a captive mushroom head. Stuns instantly 

without penetrating the skull. 


Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 


Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


Telephone LExington 2-9834 


118 East 28th Street, New York 16, N. Y. e 











The portable Schermer Hog Lift, in com- 
bination with the Schermer Stunner, is the 
most economical, humane slaughtering de- 


Hog enters lift and then his forelegs auto- 
matically operate a spring that causes the 
bottom to drop. Now the hog is in a firmly 





After the hog is stunned with either one of 
the Schermer Humane Stunners, the lift is 
tilted by operating a side lever, and the hog 
is ejected on to the floor or a conveyor sys- 
tem. Lift and hinged bottom then automati- 


OVER 200 HOGS PER HOUR CAPACITY. 














BETTER MEAT PRODUCTS-LESS WORK 


WERNER CUTTER- MIXER 


CUTTER 
AND 

WAG = 
COMBINED 
IN ONE 
MACHINE! 


MADE IN U.S.A. 


; WERNER CUTTER-MIXER (CUTTENA) 

This streamlined, easy-to-clean meat cutter with built-in mixer will 
product and lessen your work. Cuts, chops, 

operation. No separation of fat; no hand-turning 
for operator's safety and convenience. 
years of trouble-free operation. Two speeds on cutter; two on bowl. 
independently of cutter and mixer. 
Unloads cleanly, 
A new performance champion in its field; booklet and specifications on request. 


SALES TERRITORIES AVAILABLE 


WERNER MANUFACTURING Co. 


209 North St. FUlton 7-3226 
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improve your 
mixes and homogenizes, all in one 
of meat. Push-button controls placed 
Individual motor drives; turret-mounted bowl— - 
Bowl operates 
; Dial revolution counter; removable thermometer. 
without a trough. Air-lifted cover; stainless mixer and cutter blades. 











Fora BETTER Product 








Yale, Michigan 





BROOKWOOD| 
PORK SAUSAGE 


at LOWER COST... 


SEASONING 


Pennies spent for Brookwood 
Pork Sausage Seasoning turn 
into dollars of profit. Yes, 
packers everywhere are dis- 
covering the sound economy 
of using Brookwood Season- 
ing. It means “top flavor” 
and brighter color—and 
that means “top sales’ at 
“top dollar”. 


Brookwood 


“Top Quality’ 
INSURES 


TOP 
SALES 


Write, wire or phone us to- 
day for complete details on 
a Brookwood Sausage pro- 
gram for you! 


BASIC FOOD MATERIALS 
INC. 


853 State St. © Vermilion, Ohio 
PHONE: WO 7-3121 


Good Seasoning 
9s Sasce 














SPECO 


MHuarantees 
























UNIFORM SAUSAGE GRINDS! 




































C-D KNIVES 


Speco products 


only tell us the 






















C-D GRINDERS 


You can’t see the extra precision in Speco knives and grinder 
plates—but in more than three decades of use, these remarkable 


have proved their ability to outperform and 


outlast other knives and plates wherever they have been used. 


We'd like to emphasize how important this experience and 
skill is to your profits. 


Because we manufacture such a complete line, you need 


kind of product you want to make (and the 


| make and model of your grinder, of course). Whether it is 
a standard product or an unusual one, we can easily recom- 
mend the combination of plates and knives you need to do 
the job at lowest cost. For chunk cutting or fine emulsions 


. . . for exceptionally clean cuts on rough 
cuts ... for tough and sinewy meat or for 
fat. . . there is always a standard Speco 
plate and knife backed by the amazing 
Speco 5-year guarantee. 


let us show you how we can 
cut your grinding costs now by 
reducing down-time, by 
lowering your grinding costs, 
by producing the most uniform 
grinds you have ever seen. 


Write, wire 
or phone 


3946 WILLOW ROAD 





THE SPECIALTY 
MANUFACTURERS 
SCHILLER PARK, ILLINOIS 
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the club’s traditions. An oil portrait 
of Secretary Benson, to be painted 
by Dean Fawcett of New York City, 
will be presented to the Agricultural 
Hall of Fame at a November 29 din- 
ner in the Saddle and Sirloin Club. 


Bruce Harpine has been named | 
eastern area supervisor of the live- 
stock market news service, a branch @| @- 
of the Livestock Division, Agricul- — 


tural Marketing Service, U.S. De- Ch 
partment of Agriculture. He suc- ar 
ceeds Roy RocKENBACH, who re- ase 
cently was appointed chief of the pa 
market news branch. In his new = 


position, Harding, who has a degree 
in animal husbandry from the Uni- 








KI 
versity of Minnesota, will supervise bs 
the work of USDA reporters cov- sp 
ering livestock and meat market bea 
news in the area east of the Mis- ¥ 
sissippi River. He has been with the PI 
livestock market news service for . 
16 years and was in charge of the 
office at Sioux City, Ia., before his 
latest promotion. 7 

Rotanp L. (Sonny) Mapetti of Bi 
H. Mapelli & Son, Denver meat x 
packer, has announced his with- : 
drawal as a candidate for the Colo- . 
rado state Senate. According to Be, 


Mapelli, the pressures involved in ) 
building the new Mapelli plant in | - 
north Denver preclude the possi- 

bility of his running for office. Ma- 

pelli was an unsuccessful candidate > 

for mayor of Denver in 1959. 


Joun S. Sanpirer, head chemist 
at Swift & Company’s Fort Worth 
laboratories, retired recently. Sand- 
ifer began work as an _ assistant 
chemist at the Fort Worth labora- 
tories in 1917 after receiving the 
B.S. degree in chemistry from the 
University of South Carolina. 


DEATHS 


BENJAMIN FRANKLIN HorMEL, 83, 
a retired executive vice president of 
Geo. A. Hormel & Co., Austin, Minn., 


a ia i 


and brother of the founder, died in 
Los Angeles. 


ArtTHuR I, Hatt, 70, a principal in 
Hall Brothers, Inc., meat packing 
firm in Olmsted Falls, O., died re- 
cently. The packinghouse was 
started by Hall’s father, FRANK, and 
now is operated by Hall’s two sons, 
IRVIN AND FLORIAN. 


Paut McBripr, head hog buyer 
for the Clougherty Packing Co., Los 
Angeles, passed away. McBride was 
a veteran of the western meat pack- 
ing industry. He served with The @ ¢ 
Cudahy Packing Co., Omaha, for } 
many years when it operated a 
slaughtering plant in Los Angeles. 
He joined Clougherty as head hog 
buyer upon leaving Cudahy. 
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CLASSIFIED ADVERTISING 


Undisplayed: 
$5.00; add 
tion Wanted,"' 


set solid. Minimum 20 words, 
itional words, 20c each. ‘‘Posi- 
special rate; minimum 20 
words, $3.50; additional words, 20c each. 
Unless Specifically Instructed Otherwise, Alli 
Classified Advertisements Will Be Inserted 


Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





HELP WANTED 


SPICE & SEASONING TECHNOLOGIST 
Challenging opportunity for product develop- 
ment. Expanding national spice and seasoning 
firm desires graduate chemist experienced in al- 
lied food industry. Salary commensurate with 
training and experience. Many benefits. Com- 
pany develops and manufactures ingredients for 
food processors. Send resume to 

W. C. Hansen 
c/o ARCHIBALD & KENDALL, INC. 
487 Washington Street New York 13, N. Y. 
KILL FLOOR MAN: Experienced all-round man 
wanted for old, well established, well equipped 
full line packing plant, Montana location. Ideal 
spot for good man who wants steady, year-round 
work, and who likes living in the smaller com- 
munity near top hunting-fishing spots. Please 
write, giving full details and salary expected in 
first letter. Address Box W-370, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
DUE TO ADVANCEMENT: Of personnel, na- 
tionally known seasoning company offers an ex- 
llent opportunity in an established IMlinois 
territory. Desires aggressive and experienced 
man with complete knowledge of restaurant and 
institutional products. Salary commensurate with 
background and past experience. Please submit 
resume of past experience and references to 
Box W-371, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 
ACCOUNTANT: Experienced in packing house 
procedure. Excellent paying position. Permanent. 
At Topeka, Kansas. State experience, age. Defi- 
nitely confidential. Apply to Mr. Burton Hill, 
c/o Hill Packing Company, Topeka, Kansas. 


MISCELLANEOUS 




















WANT MORE 
CATTLE CUSTOM SLAUGHTERING 


WILL GIVE THE DROP OR KEEP IT. ANY 
NUMBER OF HEAD. FEDERALLY INSPECTED 
PLANT IN CHICAGO. BIG SUPPLY. 


W-330, THE NATIONAL PROVISIONER 
15 W. HURON ST. CHICAGO 10, ILL. 





POCKET STEELS: For promotional purposes 
available for sale. Your trade name can be en- 
graved at reasonable cost. Write for further in- 
formation to P. O. Box 386, Hamilton, Ontario, 
Canada 

PIG PARLOR: Producing 1500 annually. 700 on 
hand. Home and 60 acres of ground. All modern. 
a DUNIGAN, Owensville, Indiana (hog 
arm) 








DISTRIBUTORS WANTED 
HICAGO AREA: Finest quality, Holland canned 
ham line. Will be in Chicago for A.M.I. comven- 
tion, Sept. 16 to 18. Available for visit to your 
place of business. W-375, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 
USDA—GOVERNMENT PROBLEMS? 

WE EXPEDITE LABELS (8 hour service) 
Plans, Construction, Inspection, FDA, Sales 
Matters. We supply FASTEST GOVERNMENT 
MARKET information. Low cost: Monthly, 
hourly, per item. 

JAMES V. HURSON 
609 Albee Bidg., 1426 G. Street., N. W. 
Washington, 5, D. C. Telephone REpublic 7-4122 


HOG + CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


4a Selling Agent © Order Buyer 
Broker ® Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 








EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





AVAILABLE FOR IMMEDIATE SALE 
OR LONG TERM LEASE 

Three (3)—1960 International Trucks, Model B 
160, 9 foot aluminum peddler-type bodies. M-20 
Thermo-King units with electric standby. Six (6) 
inches of insulation in roof, sides and floor. 
Capable of maintaining zero temperature. Two 
months old. Very low mileage. 

KENT TRUCK RENTAL CO 
4941 Lancaster Ave., Philadelphia 31, Pa. 

Telephone GReenwood 3-4321 





16,000 to 2,000 lb Payloads 

Reconditioned 
Three GMC 1958 455 16’ Refrigerated Vans 
One Dodge 1958 CIJ8 14’ Refrigerated Van 
One Dodge 1956 C3J8 14’ Refrigerated Van 

also 

Six Plymouth Savoy Sedans 

Call or write 
Sandusky, Ohio MA 65-4724 P. O. Box 1109 
Phoenixville, Pa. Wellington 3-7755 P. O. Box 351 


ONE—SEELBACH CUT MIX 400 lb. 
used less than two years. In good condition. 
FS—372, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ml. 





capacity 





ONE—U. S. SLICING MACHINE: Heavy duty ba- 
con slicer, Model #5, in good condition, f.o.b. 
Illinois. FS-374, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





ONE—BUFFALO SILENT CUTTER, Model #65B, 
reconditioned, f.o.b. Mississippi. FS-373, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








FOR SALE: 1959 one ton Ford Truck. All steel 
refrigerated body. Self contained Freon Unit. 
New motor in truck. COLOMA MEAT PROD- 
UCTS, Box 6, Coloma, Wisconsin. 





FOR SALE: 1—Boss Shredder #35 including 40 
H.P. motor. 1—Filter press 24 plate-agitating 
tank. 3—Electronic end point indicators. 1—Boss 
jacketed head cooker 5 ft. x 10 ft. 25 H.P. motor 
starter. Reasonable. Must sell. FS-357, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





SACRIFICE SALE! 


Approximately 100 used Model 12 Cryovac Ma- 
chines with ST-G Shrink Tank for vacuum pack- 
ing of hams, fowl, meats. Suitable for super- 
markets and packing houses. IF INTERESTED— 
write O'CONNOR ASSOCIATES, P. O. Box 4718, 
Philadelphia 34, Pa. 





For Sale: Stainless steel stuffing table U Shape 
—for setting 2 linkers. Price $120.00. Kress 
Packing Company, Waterloo, Wisconsin. 
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BARLIANTS 


WEEKLY SPECIALS 


We list below some of our current offerings for sale 
of machinery and equipment available for prompt 
shipments. 





Current General Offerings. 
2736—BACON PRESS: Dohm & Nelke Senior 


RE SS ear PERE. 10.00 
2763--BACON WRAPPERS: (2) Globe mdl. GSVB. 
-ea. $2,350. 


fully automatic, ry condition_ 
2699—BACON PERMEATOR: Boss #247, approx. 3 
yrs. old pdb non ee EES, .650.00 
2687—SLIGER: Enterprise mdl. 3480, w/weiaher, 
y good condition__-.____- 3,000.00 
2701 SLICER: Anco #832, w/special “pocket wheel 
oe” Sees $3,500.00 

2 SLICER: us. mdi. 
excellent condition_---- 
sae aT ype ol CUTTER: Weber mdl. 


175-SS, microfeed type, 
.00 


“AD922, with 
5 HP. Bids requested 
2782 -GEBHARDT UNIT: Stainless steel -_.-$ 395.00 


2781—GEBHARDT UNITS: (4) Galv. ___.ea. $ 275.00 
Se ee ok CUTTER: mdl. E40IP, fay 3 


HP. 
2790" MINCEMASTERS: (2) Griffith, 
- $2,250.00 


0 HP. 

2750—STUFFER: " putfalo “200#, wlair tiene. valves 
& air compressor- -$ 600.00 

a Naa buffalo 1004 ‘cap., aah b7s.00 


& 
zis “Sr FER: Buffalo #54, little used, _wreellent 
Cee ERS RIESE ae i 
2753-—-MIXER: Buffalo #2, w/motor_ -$ 425.00 
2754—SILENT CUTTER: Buffalo 44B, 20 HP. $ 750.00 
sag Anco #766A, w/St. ‘Louis bowl, 25 HP. 
ew, never used, in original crate $1,600.00 
ZEB ERINDER: Boss w/i#6l head, |5 HP. moter 


& driv 
7738—BARREL s saeasioenn Anco, w/mtr., less — 


ee ee ee 475, 
2756—SHR' DDER: Mitts & Merrill mdi. = 12, 
w/40 HP. moto dig ees : 00.00 
2344_-BACON SKINNER: | Townsend #52, show» 
reconditioned in 00 
5425—BEEF "TROLLEYS: (1500) “with 44 wheels, 
8” stainless — a oh it ER al 50 
8” galvanized hooks -_-.--.--------- nr $ 75 
2759—CALF aT (30) Globe___.ea. $ 45 


2767—RAIL SCALE: Toledo mdi. 2312. 2504 tare 
shallow ny 


ye 1000 capacity, with Ray 
2784 SAUSAGE. MEAT TRUCK: Stain. steel 3 ng .00 


2783—TANK: 1000 gal. stainless steel__- 750.00 
277|—CURB PRESS: on #614, 300 ton By w/ 
37618 electric Pum $3,250.00 
242—DRY RENDERING, ¢ “COOKERS: (2) Anes § 3 
fl je... wimotor._......... _ea 0 
2761_ SHELL & TUBE CONDENSERS: (2) Nog. 15’6 
gh x 374” dia., 100 gal. $ 375.00 
2764--FREON COMPRESSOR: Cuaier Airtem, =e. 
320 hie. more... 
nee rice | MAKER: York mdl. 3225, with Ice 


RRA i EE 0 Sa EE 25.00 
27_HOI5T: portable Economy platform, w/'/> HP. 
otor, 36” x 30” platform- $ 550.00 


2773-HOISTS: 3) Budgit S00 cap. “ea. $ 115.00 
2774—FiLTER: eee od mdl. ML-20D $ 300.00 
2775—HOG or ag ye #457, w/Hoa 
Ducking device 16” Ss $ 350. 
27746—HOG SNOUT PULLER: “Boss 295, with 2 
bre We) 2 = $ 150.00 
2777—HOG " UNSHACKLER: Boss #103, '/2 oxi 
2778 -PERFORATOR: American mdl. #72---$ 300.00 


2719—HAM WASHING TABLE: stain. steel $ 550.00 





Special offerinas—prices sharply reduced 
456—HAM WASHING CONVEYOR TABLE: stainless 
steel mesh conveyor 28!/2” x 30” lona. galv. frame, 
— washing veces Midian TE ~ i. 
208 CABINET SMOKEHOUSE: stainless steel, OA. 
1175” x II’ x 9 high, > —naeaananad each 9 x 
4” x 8’, w/pipe coils, $ 750.00 
486—BELLY TRIMMING CONVEYOR. by dble. 
white Neoprene belt conveyors, galv. frame, OA. 
20’ x ~ x 42” high, ' HP. mtr., belts 8” wide. 
little used ____ ask $ 450.00 
\S0_-HASHER- WASHER: “Anco, 14” 
10’ x 30” dia. cyl., 7'/. HP._------- 


All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 





BARLIANT & 09. 

















CLASSIFIED ADVERTISING [Continued from page 61] 








POSITION WANTED 


POSITION WANTED 





MANAGER 
Now managing progressive full line plant, mid- 
west, heavy background, finance, sales, produc- 
tion, livestock, purchasing, costs and labor rela- 
tions. Good record of earnings realized through 
initiative and aggressive ability to get results. 
Age 46, excellent health, 26 years’ practical, su- 
pervisory and managerial background. Qualified 
reason for relocating. W-361, THE NATIONAL 
PROVISIONER, 16 W. Huron St., Chicago 10, Ill. 





OFFICE MANAGER & TREASURER 
HARD WORKING: Aggressive supervisor, for of- 
fice manager and/or treasurer. Presently em- 
ployed as office manager and treasurer. Have 
been with present company 10 years. 20 million 
sales, 500 employees, 39 years old, married, fam- 
ily. Will furnish complete resume on request. 
W-336, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





INDUSTRIAL RELATIONS DIRECTOR 
And/or executive assistant top management. Ex- 
cellent education and record. 20 years’ practical 
experience contract negotiations, union griev- 
ances, hiring, supervisory training, evaluation, 
safety, counseling, group insurance, workmens’ 
unemployment compensation. Also have sales, 
plant superintendent background. Seeking pro- 
gressive reputable company needing my aggres- 
sive, mature, result producing know-how of 
handling employees and organization problems. 
Your reply treated strictly confidential. W-362, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


SAUSAGE SUPERINTENDENT: Young, B.S. and 
M.S. degrees. Experienced in processing sausage, 
meats, other foods. Desires position in food or 
allied industry in a gulf coast state. W-363, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SAUSAGE MAN: Practical knowledge of large 
and small operations. Will work 30 days on 
mutual trial. Prefer east coast. W-367, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


MECHANICAL ENGINEER: Master mechanic. 
Several years heavy practical full line plant 











ER, 15 W. Huron St., Chicago 10, Ill. 








experienve. W-368, THE NATIONAL PROVISION- | 


MANAGER-SUPERINTENDENT: Aggressive, with 
37 years of experience in all phases of packing- 
house management. Knows buying, plant opera- 
tion, costs, yields, labor relations and market- 
ing in both large and small plants. Will relocate. 
W-340, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N 





SUPERINTENDENT: Full line experience in- 
cluding all types of i and Famil- 
iar with industrial engineering, costs, yields and 
quality control. Will furnish complete resume 
on request. W-353, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 








PACKINGHOUSE EXECUTIVE: Desires change. 
Over 30 years’ experience includes office man- 
agement, credits, accounting, and owners as- 
sistant in general ma t and production 
Will exchange references on request. W-366, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 

SALESMAN: S ings or equipment. 
Aggressive, with 18 years’ experience in sau- 
sage making. One who knows the sausage busi- 
ness. Prefer south or southeast. W-364, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 

FOOD CHEMIST AVAILABLE: Young college 
graduate with extensive background in food 
sciences. 2 years’ experience in academic quality 
control and industry research. W-365, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 

SALESMAN: Thoroughly familiar with fresh 
meats and provisions, wholesale and institution- 
al. New York, metropolitan area. Excellent 
record. W-359, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 


HELP WANTED 


























SPICE GRINDING 
RELIABLE MAN: To take complete charge of 
our spice grinding production. Experience nec- 
essary. 
KADISON LABORATORIES 


1850 W. 43rd St., Chicago 9, Ill. 







































HELP WANTED 
SALES MANAGER 


Food additive and spice house offers an excep- 

tional and permanent home with unlimited fu- 

ture possibilities. Man must be no more than 

43 years of age. Sales experience of seasonings 

not essential, although knowledge of Meat Proc- i 
essing Industry is. This man will become an® | § 
important factor in this firm, and also have a 

voice in policy making. Contact Sylvan or Barney 

Kadison for interview. 


KADISON LABORATORIES 
1850 W 43rd St. 
Chicago 9, Illinois 


SALES REPRESENTATIVE 


Our rapidly expanding spice and seasoning busi- 
ness demands further expansion of our sales 
force. We need two or three men with excellent 
qualifications for sales work. You will be backed 
by facilities second to none including a new 
and modern laboratory and the finest in re- 
search personnel and techniques. 

This is an unusual opportunity to achieve 
rapid growth in a rapidly expanding company. 


KADISON LABORATORIES 
1850 W. 43rd St. 
Chicago 9, Illinois 


SALES MANAGER 
OUTSTANDING OPPORTUNITY! Middle sized 
Mid West plant, located in good livestock area, 
offers excellent opportunity. 

We are looking for a sales manager who is a 
sound thinker and efficient planner with a knowl- 
edge of packinghouse sales who will accept the 
responsibility for sales growth. The man we are 
looking for is probably the top man in a small 
company looking for a greater challenge or sec- 
ond man in a large company looking for ad- 
vancement. We are not interested in “‘hot-shots”. 
We want a man who is a builder of people as 
well as business. This man must have adequate 
experience and will be given full authority. 

Address replies to W-369, THE NATIONAL PRO- 
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VISIONER, 15 W. Huron St., Chicago 10, Illinois. 

















HILGER 


CHIP-FLAKE 
ICE MAKERS 


Rugged Construction 
Reasonably Priced 
Easy to Operate 
Minimum 
Maintenance 

Sizes: 1 to 25 tons 
Remote or Seif- 
Contained Units 
Immediate Delivery 
For Complete Details 
Write or Call 
HEmlock 4-0500 


CHIP ICE 





- provides all the ice your operations 
will need for top-icing this season! 





Also Available 
¥%, in. thick Fragment Ice-Making Cabinets 


CORPORATION 


1834 W. 59th Street, Chicago 36, 










Send 








pe, ADING PACKERS specify: AJIR-O-CHECK 


for 
Bulletin 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. 


The casing valve with the 
internal fulcrum lever 


Operator holds 
casing on nozzle 
controls flow with came hand 
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Illinois 


Sweet Diced Pickles 


Brokers wanted for Illinois, lowa, Nebraska, and Minnesota. 
Must sell the Sausage Industry only. Write to: 


|? PULASKI, WISCONSIN 


Will pass State & Federal Inspection 


Sweet Pickle Chunks 
Sweet Shoe String Pickles 


la (pete: Rite COMPANY, INC. 


~~ “Wisconsin's Finest Pickles” 


























FLAVOLIN 


PURPOSE FLAVOR BOOSTER 


FIRSTSPICE <<» ~- 


New Verh (3, NW. Y. © Sam Pranctece 7, Cal. © Terente 18, Canada 





( casue ADDRESS 
LIBRCO PHILA. 


SAM ROMM 
¥ LEN SILVERSTEIN 





LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET 
For Representation in Delaware Valley, U.S.A. 


WAinut 2.0478 
Teletype PH 1140 


PHILADELPHIA 23, PA. 


Packing House Representatives 
Imports & Exports 
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HAM 
BACON 














LARD 
SAUSAGE |, 
/@ 
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‘Partridge 


© THE H. H. MEYER PACKING CO. «¢ CINCINNATI! 14, OHIO 
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+ HYDRAULIC SX 
~ LIFT PLATFORMS: 
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ta. These platforms are espe- 
cially adapted to Cattle 
 |eke Dressing on the Rail 
— 7 System. Write today for . 


) information on the ANCO L. oO a ER Cc oO Ss T SS & a a 


Cattle Rail System. 











These platforms are designed to eliminate stooping, reduce fatigue and increase efficiency. 
They are easy to install and require small space. They facilitate carcass dressing, splitting 
and shrouding . . . choice of instantly responding foot pedal or hand bar controls for raising, 
lowering or stopping. Lowering speed of platform can be pre-set to meet conditions and is 
readily adjustable. Furnished with or without saw supporting bracket. Operator's platform 
is aluminum oxide abrasive non-skid surfaced . .. is available in various sizes to suit 
requirements . . . Self-contained hydraulic pump unit requires only a power connection 


for the | H.P., 1800 R.P.M. motor. 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 











Plan now for improved plant operation with Jamison Doors 


plan for frozen meat operations 


Jamison 
Freezer 
Door 


Lo-Temp Vap-r-tyt® 
Freezer Door with 
proven features for 
outstanding perform- 
ance and economy. 


plan for better smokehouse operation 


Jamison 


Smokehouse 


Door 


All-metal smokehouse 
door with fiberglass 
high temperature in- 
sulation and special 
gasketing. 
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Jamison 
Track 
Door 


Jamison 
Series ‘50°’ Track ‘ ee 
Door for use where “ SK Electroglide 
material must be = 14 | 
moved and stored on reves (al @ Ltes a Door 


overhead track rails. 


Smooth, automatic 
po wer-operated 
doors speed high 
volume trucking, 
save refrigeration. 


For catalog data on all the above doors 
write today to Jamison Cold Storage 


4 , Md. 
Door Co., Hagerstown, Md . ea ere WE re Wow 5 
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